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FAIRBANKS ff 
HOG GRADING i 


Automatically weighs 400 Hogs per hour on 
a floating monorail. Weights printed on two 
tickets and a roll tape simultaneously. Dial 
head is sealed and provided with heat unit 
and ventilator to prevent moisture accumula- 
tion. Built for continuous service and long life. 
This is only one of the numerous special ap- 
plications developed by Fairbanks-Morse to 
save time, money and labor in packing plants. 


For data write Fairbanks, Morse & Co., Dept. 
H206, 600 So. Michigan Ave., Chicago, Ill. 














Like a cup and saucer, Buffalo Stuffers and Casing 
Appliers go together. Easy to operate and maintain, 


these team-mates enable the worker to stuff more 





sausage in a shorter time. 


The Buffalo Casing applier strips casings on the stuffer 


horn more rapidly than by hand. In fact, recent tests 





in leading packing plants prove this unit practically BUFFALO STUFFER 





DOUBLES the sausage stuffed over hand operation. 


Buffalo Stuffers are smooth operating, efficient and 
leak-proof. Covers are quick-opening with a free- 


swinging arch that permits fast reloading...no waste 


of valuable time or worker energy...no spoilage from 


air pockets and burst casings. 





Write for complete information on these labor sav- 
ing, profit increasing machines. Find out how pro- 


gressive sausage-makers increase production with 














Buffalo Stuffers and Casing Appliers. 


JOHN E. SMITH’S SONS CO. 
50 Broadway, Buffalo, New York 


Manufacturers of a complete line of Sausage Machinery 


Sales and Service Offices in principal cities BUFFALO CASING APPLIER 


Uffalo wun suse mmc 
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PIG’S HIDE COULD BE SO SMOOTH. 
mane But smart packers know that there’s 
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find it easier to sell the high-grade 


ett Res 


ee wee Fotiee ta aie 
~ ota rer oi angen Yogesgteif ies 7 Te Tl, 


pork products from Brisgo-treated 
hogs. They bring top prices from those 
who want the best. 


And this faster, modern Brisgo way 








never a hair or a bristle on a Brisgo- of dehairing gives another bonus... ‘ 
treated hog. Even the roots are out. lower operating costs and time saved 
And there’s not a nick or a scratch. in the packing plant. 


MAIL THE COUPON FOR FULL INFORMATION 





HERCULES POWDER COMPANY 





INCORPORATED 
7 910 Market St., Wilmington, Del. 
Please send information about BRISGO 
IER Name 





Com pany. 





Street 





City. 
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WHY 
INTERBORO MUTUAL 


is “PREFERRED” sy 


A GROWING LIST OF 
MEAT DEALERS 








Why not employ practical economy in purchasing your insurance protection? Strong in financial resources 
and with a long and intimate experience with the insurance requirements of your industry INTERBORO 
MUTUAL means, for you, a high standard of service and the lowest possible cost for Automobile, Workmen's 
Compensation, Products and General Liability policies. 


We invite you to the benefit this coupon will bring you. 
ee ee ee ee ee ee ee ee ee ee a ee ee ee ee ee ee ee ee ee ee ae ee ae ee ee ee ee ee ee ee ee ee ee ee ee ee 


INTERBORO MUTUAL INDEMNITY INSURANCE COMPANY 

270 Madison Avenue, New York, N. Y. 

I'll be pleased to have any information you can furnish me showing how savings have been effected on 
insurance costs. Send it. My first policy expires (Month) 





Firm 





Name 


Add ress 
City 











*INTERBORO MUTUAL INDEMNITY INSURANCE COMPANY 
270 MADISON AVENUE, NEW YORK, N. Y. 


*At Present Writing in New England and Middle Atlantic States Only. 
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FAVOR 


PRESCO 
PRODUCTS 


because their 

or-Vantolatsinel ice 
efficiency 
produces 

superior results 


ials to 


d of P flavors 


e the finest of uniformly delicious 


y compounde 


Expertl 
produc 


the preservaline manufacturing Co., ®ROOKLYN, NY. 
PRESCO PICKLING SALT - PRESCO CERTIFIED CASING COLORS 
SEASONINE “A” »- NEW PROCESS F. L. P. + SEASONINE “B" 
BOAR’S HEAD PICKLING SALT - BOAR’S HEAD SUPER SEASONINGS 


Page 6 The National Provisioner—August 30, 1941 








i aaa 
























aa 


os 
os 





i. iui nnaietcbes omens arte 


You spend fortunes advertising and promoting your brand meat. 
And yet, when a housewife enters a store, she is in a “blind alley" 
as far as many of your products are concerned. Does she see your 
brand displayed . . . or does she see trays of ‘‘just meat'’? Can she 
point to your meat... as she can point to a branded can of peas? 


Here's how to take your meat products out of the “blind alley.’’ Pack 
and display in NESTRITE TUBS! For, NESTRITES actually brand the 
unbrandable. When you put your meat in NESTRITES, you furnish the 
stimulus that results in a quick sale ... for your meat. 








. Your Trade Mark on a paper Tub identifies your brand. 





. Your newspaper, magazine and radio messages are attrac- 
tively emphasized on NESTRITES. 


. Because they gleam with sanitary cleanliness, NESTRITES 
suggest purity and freshness. 


. Because they are brilliant in color and design NESTRITES 
attract and sell. 


It is no accident that nationally known Packers using NESTRITES as 
key factors in their sales pictures are enjoying banner years. 


Consider the advantages of NESTRITE TUBS for your meats. Let us 
send you facts, figures, information on how to put NESTRITES to 
most strategic use. Write today to LILY-TULIP CUP CORPORATION, 
122 East 42nd Street, New York, N. Y.—3050 East 11th Street, Sl II peataction tom tae thickness epeciclly 


Los Angeles, Calif. oe 
... high gloss paraffin finish to lend greater depth 
and brilliance to inks. 





NESTRITE TUBS 
Sizes—2 to 10 Ibs. 


.. made of pure white sulphite paper. 


-..nesting saves valuable storage space. 
...grease-proof; no discoloration; nothing to corrode 
N : N.Y. or rust. : 
... always fresh appearing. 
YLORS © ... odorless, tasteless. 
... uniform; the millionth looks like the first. 
| E “pM 
NINGS 


st 30, 1941 The National Provisioner—August 30, 1944 


In this modern chemical processing plant Arm- 
strong’s Cork Covering prevents waste of refrigera- 
tion and also aids accurate temperature control. 


TT Cy OG AM OF Ld DY 


Aids Top Production Efficiency 


EMANDS for top production are 

demands for efficient performance 
by both men and equipment. Low tem- 
perature equipment in your plant insu- 
lated with Armstrong’s Cork Covering 
can help your men to maintain produc- 
tion at a high level. 

If the job is to deliver refrigeration 
this insulation will protect any low 
temperature without waste. If the 
problem is accurate control of moderate 
or low temperatures in processing lines 
cork covering will aid quantity and 
quality of output. 

Armstrong’s Cork Covering is made 
in sizes which accurately fit all standard 
pipes and fittings from 14” up. For 
straight pipe runs it is furnished in sec- 
tions 36” long. Covers for all types of 
fittings are machined for a close fit and 
provide the same dependable protection 


that is given on straight runs. Three 
standard thicknesses are made for tem- 
peratures down to 25° F. below zero. 
Special thicknesses are made to insulate 
lower temperatures and for use where 
conditions of service are unusual. 
Practically all cork covering is used 
in plants engaged directly or indirectly 
in defense work and in plants which re- 
quire refrigeration to protect perishable 
foodstuffs. Because of this fact and be- 
cause the moderate needs for this insu- 
lation have not interfered with the 
government program of building up a 
reserve supply of cork, we are able at 
the present time to fill all orders. For 
information get in touch with the near- 
est Armstrong office or dis- 
tributor or write to Armstrong 
Cork Company, 952 Concord \J yan 
St., Lancaster, Pennsylvania. : 


ARMSTRONG CORK COMPANY 


Insulation Headquarters 


% CORKBOARD *% CORK COVERING %& FIBERGLAS* % TEMLOK % INSULATING FIRE BRICK * 


*Reg. U.S. Pat. Off. O0.-C. F. Corp. 
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-10° BELOW 
or 100° ABOVE 


depend on HPS Papers to 
Protect the quality and the 








TO PROTECT meats that go into freezers against freezer- WHEN THE WEATHER IS HOT, preserve the bloom of fresh 
burns, dehydration, and destructive air currents use H.P.S. meats ... with famous H.P.S. non-pulping STA-TUE . . . the 
FREEZER WRAPS... soft, pliable, non-porous, double-waxed paper that strips off clean, does away with picking, valves off 


sheets of durable KRAFT that make neat, air-tight packages. 


excess moisture, makes neat non-tearing attractive bundles. 





Refrigerator Wraps or Hot Weather Shipments 
...H. P. Smith Offers Papers for Both WANT SAMPLES? 


H.P.S. FREEZERWRAPS are soft, 
pliable sheets of wet-waxed brown Kraft 
that have a tough “rubber-like” feel. They 
make it easier to wrap freezer cuts; they 
insure a snugger, tighter package that is 
virtually air-tight. The amazing pliability 
resists cutting by strings when tied, pre- 
vents crease fractures of the wrap when 
extremely cold. FREEZER WRAPS are now 
moreeconomicalthanever. Heavier weight 
makes it possible to use single wrappers 
where two sheets were used before, offering 
savings in labor, money saved on paper, 

Use H.P.S. STA-TUF for hot weather 
shipments of fresh meats. Pork loins, butts 
and similar cuts retain their full bloom, look 
fresher, sell faster when protected with 





We'll be glad to send you sample 
non-pulping STA-TUF. It is a sheet that sheets of H. P. S. STA-TUF or H.P.S. 
does not scuff or tear, wet or dry; it valves FREEZERWRAP on request. Write 
off moisture, prevents smothering, stops or telephone, stating what is to be 
sweating. It strips off clean, whole, intact, wrapped and where you want the 
in one piece; eliminates irksome picking. samples shipped. H.P.S.also makes 

FRESHWRAP, a meat paper for 
local shipments; Natural Waxed 
Papers; Oiled Papers, and Water 
OF GOOD PAPER Repellent Papers of all types. 














H.P. Sytem ParEer Co. 


5001 WEST SIXTY SIXTH STREET 


CHmicace 
Waxed, Oiled and Wet-Strength Papers 
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Copr. 1941 Sylvania Ind. Corp. 


WITH SYLPHCASE AND 
SYLPH-THIN’' CASINGS 


The picnic market for your quality meat loaves, sausages, picnics, hams and other packaged meats hits its peak 


around Labor Day—and will continue, weather permitting, right through September. 


Don’t be caught unprepared for this business. And remember, your picnickers are your regular year-round 


customers. They demand the same quality in their packaged meats as they do in other types. 


In giving them what they want are you utilizing the finest casings for effective display value and good keeping 


qualities? In short, Mr. Packer, are you capitalizing this opportunity with SYLPHCASE and SYLPH-THIN casings? 


Our packaging service is always on call with ideas and assistance. Feel free to call on us at any time. 


*Reg. U. S. Pat. Off. 


SYLVANIA INDUSTRIAL CORPORATION 
SYLPHCASE DIVISION 
see yen Executive and Sales Office 122 E 42nd St hee York Works <iieeaaine 


REGISTERED Division Office Chicago, Ill, 427 W. Randolph St : REGISTERED 
US PAT OFF 
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IT TAKES MORE THAN 
NOTES TO MAKE 
A SONG : 
























+ peak IT TAKES MORE THAN SPICES TO MAKE A GOOD SEASONING 
Spices are just the ingredients of the seasoning. 
It’s the way they’re blended together that produces 

-round the delicate flavors every sausage maker is seeking. 





We are specialists in the art of blending seasonings 
from pure spice extractions . . . and every Stange 
seasoning is specially blended for a specific product 
. every seasoning is ‘‘tailor-made” for the pro- 
asings? duct. That’s why Stange seasoned meat products WM C0 
are always way out in front. . ” 


eeping 





“) 





. Pat. Off a : 
vay E v ery Ss. AUusa g e Pr 0 du ct 2535-40 W. Monroe St., Chicago 
~ « ° Western Branches 
7 > Should Have a Seasonin g 923 E. Third St., Los Angeles 1250 Sansome St., San Francisco 
C25 All It’s Own! 





SOLUBLE SEASONING e@ PEACOCK BRAND CERTIFIED FOOD COLORS 
BRANDING INKS e NITRITE TABLETS @ CURING TABLETS 
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Armour’s Natural Casings 


Give Sausages 


Sales-Appeal 


Wi There’s no denying that with sausage, good 
looks mean good sales. Your surest way to 
good looking sausage is to use Armour’s Nat- 
ural Casings. For in these superior casings, 
sausages stay smooth, plump and fresh look- 
ing, because the elasticity of the casing keeps 
it clinging firmly to the meat—always! 

Of course flavor is important, too. And here 
again Armour’s Casings give you an advan- 
tage, because they permit great smoke pene- 
tration. You know how important this is for 
producing high quality, well-flavored smoked 
sausages. Order Armour’s Casings from your 
nearest Armour Branch. You'll find a casing 
for every need. 


ARMOUR’S NATURAL CASINGS 
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Non-Defense Spending 


HE Budget Bureau has estimated that 1942 
non-defense expenditures by the federal gov- 
ernment will be $6,669,000,000, or $6,000,000 above 
non-defense expenditures during 1941. This does 
not tell the whole spending story, however. Since 
July .1, additional appropriations have been made 
to be spent during the current fiscal year. It is 
probable, therefore, that the non-defense spending 
estimate of $6,669,000,000 will be exceeded. 

For July, the first month of the 1942 fiscal year, 
operating expenses of various administrative agen- 
cies were $19,000,000 below those for July last 
year. However, the Chamber of Commerce of the 
United States has pointed out that other non-de- 
fense expenses increased sufficiently to bring the 
total non-defense outgo to $17,000,000 above last 
year. 

With taxpayers facing an additional tax burden 
in excess of $3,000,000,000, the need for drastic 
downward revision of non-defense spending sched- 
ules is evident. Were the administration minded 
to exert sufficient restraint on spending officials, 
it still could effect reductions in expenditures for 
the coming year. The 1943 budget is now in prepa- 
ration and the non-defense outgo should receive 
most rigorous scrutiny. 

Studies by the Chamber’s finance department 
indicate that more than $2,000,000,000 could be 
cut from the non-defense budget by reducing ex- 
penditures for current activities to levels attained 
during the past five years, when appropriations 
were far from niggardly, and by curtailing or drop- 
ping those governmental functions which have be- 
come less necessary due to improved conditions. 


No Fires Wanted 


ALLING attention to the upward trend of in- 
dustrial production, the National Fire Protection 
Association reminds business executives of the need 
for tightening U. S. defenses against fire. “The fire 
record shows,” states the association, “that the inci- 
dence of fire increases as production increases.” 
Always a serious menace to the meat packer and 
Sausage manufacturer, fire merits more than routine 
attention by the meat industry at the present time. 
Because of priorities and other developments of 
the national defense program, for example, ma- 
chinery and other equipment destroyed by fire will 








be much more difficult to replace than before the 
nation entered upon an emergency basis. 

Furthermore, if the threat of inflation materi- 
alizes, packers faced with fire losses may find their 
plants and equipment impossible to duplicate on 
the basis of settlement stipulated in their present 
insurance policies. It may be prudent for them to 
consult the representatives of their fire insurance 
companies in order to adjust their protection for 
changing economic conditions. 

Use and occupancy insurance, affording some 
protection against the contingency that a fire- 
destroyed unit might be irreplaceable for the “dur- 
ation,” should be investigated. 

To guard against the ever-present threat of fire, 
packer executives will be wise to check their plants 
for potential hazards and take the necessary pro- 
tective measures recommended by fire protection 
authorities. The packer who loses his plant in a 
fire, which might have been checked at the outset 
by proper extinguishers or other first-aid fire 
equipment, may have quite a long period in which 
to meditate upon his lack of judgment. 


Welcome, Salesmen! 


R. SALESMAN, Carrier Bids You Wel- 
come,” reads the cover of a friendly four- 
page folder recently issued by Carrier Corporation. 
The folder carries the names and titles of company 
personnel, explains general purchasing policies and 
invites the representative to make himself at home 
while awaiting an interview. Copies of it are given 
to visiting salesmen when they enter the company’s 
offices. 

“We thank the salesmen who visit us for the 
information and many new ideas you have brought 
to us,” states the folder. “We, too, have salesmen 
bringing Carrier experience to your company and 
industry in general. We extend to you the same 
courtesies that we hope for our salesmen during 
their calls.” k 

Here is a thought that the packer may well re- 
member. Authorized sales representatives merit 
the same type of reception at his plant that he 
wishes his own men to receive in the field. In addi- 
tion to their knowledge of equipment and supplies, 
salesmen often contribute to the dissemination of 
valuable new ideas in the industry. As a matter of 
good business as well as courtesy, the progressive 
packer arranges his schedule so that sales repre- 
sentatives are afforded the attention they deserve. 








Many Problems are Solved in Designing 


Prize-Winning Morrell Loaf Containers 


tainer for canned meats is no 
overnight task. It’s a long, pains- 
taking process requiring smooth co- 
operation by the designer, the meat can- 
ner and the can supplier. Even when 
the job is completed, additional work 
may be necessary later to bring the 
container within new government regu- 
lations without sacrificing its identity. 
A better illustration of the above 
points could hardly be found than the 
line of six clean-cut containers de- 
veloped by Harry H. Farrell of Chicago 
for the new family of E-Z-Serve meat 
loaves produced by John Morrell & Co. 
These attractive lithographed contain- 
ers won a top award in the metal con- 
tainers group of the tenth annual 
All-America package competition this 
spring. 
Test campaigns for the 
new line have been so en- 
couraging that the company 
launched its distribution on 
a national basis early in 
August, with E-Z-Serve 
Liver Loaf as the spearhead 
of the campaign. The beef, 
veal, corned beef, ham and 
tongue loaves will receive 
supplementary mention in 
the advertisements. With 
the shift to national distri- 
bution, a new milestone in 
the progress of the E-Z- 
Serve line has been reached. 


The story behind the de- 
sign of the six E-Z-Serve 
containers provides some 
idea of the various con- 
siderations entering into the 
development of a successful 
new meat container. It also 
emphasizes the wisdom, at 
times, of “kicking over the 
traces” and daring to break 
away from traditional pack- 
aging ideas. 

At the time that Mr. Far- 


D istiner: tor a prize-winning con- 
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rell was commissioned to develop de- 
signs for the new containers, the gen- 
eral intention was to follow the treat- 
ment used on the company’s Snack can, 
and to make all the cans substantially 
alike, merely changing the name and 
perhaps using varying colors on the 


LABELING EVOLUTION 


How Morrell E-Z-Serve loaf cans were 
brought into line with new BAI labeling 
regulations is shown above. Front and rear 
views of original liver loaf can are at left; 
can at right carries new circular inspection 
legend and revised ingredient schedule. 
Note change in wording of ingredient list. 
Cans are otherwise unaltered. The six cans 
which won a top award in the All-America 
package competition are shown below. 


(AC LU Aerie Pockage ¢ anipebslim 
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illustrations of the meat loaves. This 
treatment would have emphasized the 
new products primarily as a group. 

In the process of developing the con- 
tainers, this idea was discarded. As Mr. 
Farrell points out, such a practice would 
have filled grocers’ shelves with a con- 
fusing number of Morrell containers, all 
substantially similar in appearance, and 
would not permit the new products to 
do a good job of establishing individual 
identities. Their display possibilities 
would also have been severely impaired. 
Accordingly, it was agreed that the six 
new products, although members of the 
same “family,” would be given con- 
tainers that would preserve their 
originality. 

This opened up a host of new prob- 
lems. The loaves are all approximately 
the same size and actually 
do not differ greatly in ap- 
pearance. Each had to be 
shown on a platter, ready 
for serving. And would the 
color camera capture the 
subtle color differences well 
enough to eliminate possible 
confusion? These are just a 
few of the headaches that 
had to be cleared up by Mr. 
Farrell and John Morrell & 
Co. 

The designer found that 
sufficient variety could be 
introduced into the product 
illustrations by varying the 
color of the platter, position 
of meat on the platter, type 
of garnish, tone of the meat 
and color of the background. 
Using different colors on the 
product name led to further 
individuality, as did vary- 
ing the arrangement of the 
serving suggestions on the 
baek panel of the cans. 

For the product illustra- 
tions, drawings instead of 
color photos were decided 
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upon. The latter could not have been 
conveniently used on all the products, 
since some of them were still in the 
development stage. Furthermore, the 
drawings permitted a little closer con- 
trol over the colors, which had to be 
over-emphasized to compensate for fad- 
ing in processing, as will be explained 
later. 

As the line now stands, only one prod- 
uct—Veal Loaf—requires further identi- 
fication in the product name. It carries 
the designation “pork and beef added,” 
which will be altered to read “pork 
added” under the new BAI regulations. 
However, as originally planned, several 
of the products were to contain in- 
gredients necessitating such sub-titles. 
Since these titles had to be in type at 
least half the size of the product name, 
the amount of space required would 
have adversely affected the design of 
the containers and the illustrations 
would have been crowded. 

To get around this obstacle, formulas 
were changed so that the additional 
sub-titles were not necessary. This was 
perhaps a unique instance in which the 
container helped to shape the product 
rather than the product the container. 
It resulted ultimately in superior prod- 
ucts and in addition gave the designer 
the needed “elbow room” to work out 
his designs freely. 

The matter of colors on the product 
illustrations led to considerable experi- 
mentation. Here the disturbing influence 
lay in the fact that the loaves are 
processed directly in the lithographed 
containers. This processing causes cer- 
tain of the colors to fade or change. 
To compensate for the loss, it was 
necessary to over-emphasize some of 
the colors on the cans when they were 
lithographed. 


Can Inks Strengthened 


After the E-Z-Serve line was in pro- 
duction, Morrell executives sent samples 
of processed containers to Mr. Farrell 
for comparison with unprocessed cans. 
Through close cooperation between the 
designer and American Can Co., which 
supplied the cans, it was possible to 
strengthen the inks to such an extent 
that the colors on the processed cans 
met approval. Happily, this was ac- 
complished without the necessity of 
making new plates. 


To insure that the new containers 
complied fully with government regula- 
tions, A. C. Michener, Morrell adver- 
tising manager, made numerous trips 
to Washington for conferences with 
BAI officials. Minor modifications are 
now being made to bring the cans into 
line with the new labeling regulations 
which become effective on October 1. 
The only changes necessary involved 
the Department of Agriculture inspec- 
tion emblem and the listing of ingre- 
dients. An original and a modified con- 
tainer are shown in accompanying 
illustrations. 


Mr. Farrell, designer of the new Mor- 
rell containers, has done package work 
for John Morrell & Co. for some time. 
His original assignment with Morrell 





HARRY H. FARRELL 


concerned the design of one of the com- 
pany’s lard cans. 


Upon learning that the company was 
entering the E-Z-Serve containers in the 
All-America competition, Mr. Farrell 
predicted that they didn’t have a chance. 
Development work was still in progress; 
the color problem hadn’t been whipped 
yet; there were still difficulties to be 
solved— 


But they won! 


OIL CHEMISTS TO CONVENE 


Technical and scientific progress in 
oils, fats, soaps and related materials 
will be reviewed at the annual fall con- 
vention of the American Oil Chemists’ 
Society, to be held at the Drake hotel, 
Chicago, from October 8 to 10, im- 
mediately following the American Meat 
Institute convention. 


General outline of the program calls 
for groups of papers on soaps and on 
fats and oils and a symposium on analy- 
tical methods as applied to fats, oils 
and soaps. A. D. Rich, Armour and 
Company, will contribute a report on 
“Plasticity in Shortenings.” In the fats 
and oils category, W. G. McLeod, Oscar 
Mayer & Co., Madison, Wis., will also 
present a paper. 


Focus Convention 
Program on Meat 


In Diet, Defense 


ISCUSSIONS of the national de- 
fense program, the place of meat 

in national nutrition, and the manner 
in which the industry’s nation-wide 
meat educational program ties in with 
these two will be features of the thirty- 
sixth annual convention of the Amer- 
ican Meat Institute, to be held at the 
Drake hotel, Chicago, October 3 to 7. 


According to preliminary plans, lead- 
ers in the government’s defense pro- 
gram, including representatives of the 
Army, the Department of Agriculture, 
and of the nutritional program, as well 
as outstanding individuals in the meat 
packing industry, the advertising field, 
and in the retail meat industry, are 
scheduled to take part in this section of 
the program on October 7. 

Tying-in with the general theme of 
the convention program, preliminary 
plans are for representatives of the 
U. S. Department of Agriculture, of 
livestock associations, and of the meat 
packing industry to discuss the outlook 
for the livestock and meat industry. 
Special emphasis will be placed on the 
current international situation. 

Other highlights of the convention 
will deal with discussions of the cur- 
rent lard situation, the awards of gold 
and silver service buttons. 


The convention will close with the 
annual dinner in the grand ballroom of 
the Palmer House on Tuesday evening, 
October 7. 


Sectional meeting programs covering 
livestock, engineering, operating, chem- 
istry, sausage, sales and advertising, 
and accounting now are being arranged 
for the sessions on October 3 and 4. 


As in past years, exhibits of pack- 
inghouse equipment and supplies will 
be held in the Tower and French rooms 
on the main floor of the Drake. Number 
of exhibitors will be record-breaking. 





GUARDS HEALTH 
OF U. S. ARMY 


The task of providing 
the nation’s soldiers 
with nutritious food de- 
pends largely upon the 
work being done by the 
Subsistence Research 
Laboratory at the Chi- 
cago Quartermaster 
Corps Depot. Headed 
by Lt. Colonel Rohland 
A. Isker, Q. M. C., the 
laboratory staff includes 
experts versed in meat, 
canning, dairy products, 
baking and chemistry. 
In this picture, Lieu- 
tenant R. R. Melson is 
shown making a Type 
“C” ration moisture 
assay. 
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Livestock Bopy FACTORS 
INFLUENCING TENDERNESS 


By C. ROBERT MOULTON 
Consulting Editor, The National Provisioner 


LIST of twenty-six factors 
A which might affect the tender- 

ness of meat as it comes to the 
consumer was presented in the opening 
article of this series in the issue of 
August 16. The influence of type, breed, 
age, sex, methods of feeding and han- 
dling, and fatness of the animal were 
discussed. Other factors will be studied 
in this article and a succeeding one. 

WORK—It is known, in general, that 
lack of use results in flabby muscles, 
and that exercise or training hardens 
them. In the case of meat producing 
animals, some examples of variation in 
tenderness are often explained on the 
basis of differences in the use or amount 
of work performed by the muscles. 
Work and exercise are factors which 
tend to reduce the amount of fat stored 
in the muscles and fatty tissues. For 
present purposes it can be assumed that 
effects of work can be distinguished 
from the effects of lack of fat. 

Beef shank muscles are less tender 
than those in beef round. These muscles 
also show differences in the relative 
amounts of connective tissue, tendons, 
and cartilage, the shank having more 
than the round. The shank muscles are 
probably used more, certainly in rela- 
tion to size, than are those of the 
round. 

While chuck roasts are not as tender 
as rib roasts, it cannot well be assumed 
that differences in the extent of use ac- 
count for differences in tenderness. The 
chuck contains a number of muscles 
which have different directions of the 
long axis. This accounts for much of 
the dissimilarity in tenderness. 

The tenderloin muscles of beef and 
pork are about the most tender, if not 
the most tender, in these animals. The 
tenderloin probably has relatively lit- 
tle connective tissue, but how much of 
its tenderness is the result of lack of 
exercise, how much is due to less con- 
nective tissue, and how much to other 
factors, cannot be stated definitely. 
Some experts have expressed the opin- 
ion that lack of exercise is responsible 
for the tenderness of tenderloin muscle. 


Some attempts have been made to 
explain differences in tenderness be- 
tween meats from different classes of 
cattle on the basis of variation in work 
or exercise. Part of the greater ten- 
derness of steers compared with bulls 
may be explained in this way; but it 
should be noted that beef heifers of 
comparable age and fatness are not 
more tender than steers. Cows may 
show less tenderness, and cows from 
dairy breeds may show still less ten- 
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derness. How much of this variation 
is the result of age and how much the 
result of use of muscles cannot be 
stated. 

CONNECTIVE TISSUE. — Investi- 
gators of quality in meats generally 
believe that the presence of more con- 
nective tissue in meats results in less 
tenderness. Some of the general evi- 
dence has been stated and additional 
evidence, based on estimation of the 
amount of connective tissue present, 
usually by chemical means, seems to 
confirm the contention. While the evi- 
dence is rather convincing for certain 
muscles, it is not so clear in the case 
of others. There can be no doubt, how- 
ever, that the proportion of connective 
tissue present in meat is a potent factor 
in tenderness. 


Whether connective tissue would af- 
fect tenderness to the same degree if 
distributed uniformly as it would if 
confined largely to a few localities in 
the muscles is a question on which there 
is little information. It seems probable 
that the effect might be less noticeable 
if this tissue were well distributed. 
However, if it were largely in tendons 
and cartilage it could be seen more read- 
ily and cut out more easily when se- 
lecting a piece of meat from the plate. 


FIBRE DIRECTION.—The effects of 
uniformity or lack of uniformity of the 
direction of the muscles or their parts 
has been discussed in connection with 
other factors. In the writer’s opinion 
it is one of the chief factors affecting 
tenderness. A single, little-used mus- 
cle, which is low in connective tissue, 
should be tender. Two or more such mus- 
cles, or several parts of one, lying side 
by side, should not be as tender since 
the muscles and parts of muscles have 
more connective tissue at their inter- 
faces or surfaces than within. When 
the muscles criss cross in random fash- 
ion one should expect much less ten- 
derness. 


The reason for this lies in the struc- 
ture and composition of muscle tissue. 
Striated or voluntary muscle is made 
up of very small, thread-like fibers cov- 
ered with a membrane and filled with a 
fluid or serum containing water, pro- 
teins, fats, salts, and other chemical 
substances. The fibers are about 1/500 
inch in diameter and % to 1% ins. long. 
They are gathered together into bun- 
dles with connective tissue as the bind- 
ing material. 

Muscle serum is partly a solution, 
partly an emulsion, and partly colloidal, 
at least under certain conditions. It may 
contain 77 per cent or more of water. 


It is so organized that it can contract 
and exert the force necessary to do the 
work required. The surrounding mem- 
brane is elastic but firm. It gives form 
and size to the fiber much as a casing 
gives form to sausage. Very many of 
these fibers are required to make a 
muscle. For example, the human biceps 
has about 260,000. 


It is easier to separate muscles, parts 


of muscles, muscle bundles and even the 


fibers from each other than to divide 
the muscle, part, bundle, or fiber across 
its axis. This is especially true after 
cooking when part of the connective tis- 
sue has been changed to gelatin. Meat in 
which the direction of fibers is uniform 
will respond uniformly to a knife or 
the teeth. The carver cuts across the 
muscles with his sharp knife, but on 
the plate one uses a duller knife to 
separate the parts, usually parallel to 
the fibers, and the teeth act to separate 
the fibers in the same manner. At least, 
this is the procedure with good steak, 
tenderloin muscle or eye of beef. In 
the case of the chuck or other cuts in 
which the muscles run in several direc- 
tions, the carver may get along well 
with a sharp knife if the meat is well 
cooked. However, the silver table knife 
meets more resistance and the meat is 
not so tender when chewed as are steak, 
tenderloin, etc. 


FAT IN FLESH.—tThe fat of ani- 
mals is more or less liquid at the tem- 
perature of the animal’s body. Imagine 
how difficult it would be for a fat beef 
steer to move if his fat were as firm 
as tallow at room temperatures. A hot 
day might be endurable, but cold weath- 
er would freeze him in his tracks! The 
fat is also more or less liquid in warm 
or hot cooked meat. At room tempera- 
ture (about 70 degs. F.) it is rather 
soft and easily divided. It gives the ap- 
pearance of firmness only when the 
relative amount of connective tissue 
which forms the boundaries of the fat 
cells is sufficiently great. The fatter 
the animal, the greater is the relative 
amount of true fat and the smaller the 
relative amount of connective tissue in 
the fatty tissue. It follows, therefore, 
that fat should add to the tenderness 
of meat. 


It is well known, however, that the 
fatty tissue in meat is not always easily 
cut or chewed. This is especially true 
of older animals, or those that have de- 
veloped much connective tissue and less 
true fat. This is likely to be the case 
with old cows, bulls, and even old 
steers. Thus it can be concluded that 
the fat’s influence on tenderness will 
depend to a considerable extent on the 
amount of connective tissue which en- 
cases it. 


DISTRIBUTION OF FAT.—tThe ef- 
fect of distribution of fat on tender- 
ness, being partly an effect of the fat 
itself and partly an effect of the ac- 
companying connective tissue, can be 
deduced from the discussion in the pre- 
ceding sections on connective tissue and 
fat. If considerable connective tissue is 
present this may control the result, but 
if there is relatively little, a fairly uni- 

(Continued on page 26.) 
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How Britain is Controlling 
its Meat Trade in Wartime 


the beginning of its third year, 

Great Britain’s gigantic system 
for the control of meat and other food- 
stuffs appears to be functioning effi- 
ciently. Thanks to its adoption and ad- 
ministration, the English population re- 
mains adequately nourished despite re- 
peated bombings and heavy shipping 
losses. It is safe to say that without 
well planned centralized control of food 
supplies, Great Britain’s food situation 
would be serious, if not actually disas- 
trous, at this juncture. 

The general pattern of control de- 
veloped by England to meet wartime 
food problems was outlined in an article 
in THE NATIONAL PROVISIONER approx- 
imately a year ago. In the following 
paragraphs, new features of the control 
scheme are outlined and latest develop- 
ments discussed. 


Thanks to the arrival of large quan- 
tities of frozen meat from the southern 
hemisphere, the British meat ration was 
recently increased slightly to 1 s. 2 d. 
(23c) per week for adults and 7 d. (11c) 
for children. Upon announcing the en- 
larged ration, the Ministry of Food, 
which has authority over all food con- 
trol matters, stated its belief that in- 
creased exports, supplemented by home- 
produced supplies, would permit the ra- 
tion to be maintained at the new level 
for some time without any reduction of 
cold storage reserves. 


A S THE European war approaches 


Restrictions on Meats 


The present bacon allowance is 4 oz. 
per person per week. Sausage remains 
outside of the ration. Corned beef, re- 
garded as the nation’s iron ration, can 
be issued to retail consumers only in 
cases of emergency, such as the destruc- 
tion of cooking facilities by enemy ac- 
tion. Long overlooked by officials, meat- 
less days have recently been extended 
to British prisons. The suggestion was 
made, ironically enough, by a prisoner. 

In May, for the first time since the 
outbreak of hostilities, cheese was 
placed under the ration, the weekly 
amount being set at 1 oz. per head, with 
certain types of manual workers per- 
mitted up to 8 oz. per week. More re- 
cently, the 1-oz. allowance was doubled, 
while that for workers remained un- 
changed. The butter ration has been 
lowered from 4 oz. to 2 oz.; the total fats 
ration, including butter, margarine and 
cooking fats, remains unchanged at 8 
0z. per week. 


Early this summer, all offal except 
ox skirt was released from the ration for 
the summer months only, primarily be- 
cause of the difficulty of holding these 
products for extended periods in hot 
weather. They had been placed under ra- 
tion at the first of the year, at a time 
when meat supplies were difficult. Under 


the revised plan, the supply of offal was 
issued to butchers in proportion to their 
buying permits, and the latter were 
urged to distribute offal among their 
customers as equally as possible. 


“Consumers will in future be able to 
buy livers, hearts, kidneys and other 
offal to supplement their ration,” com- 
mented an English meat journal, “but 
they should remember that the total 
quantity of these amounts to less than 
5 per cent of the total weekly supply of 
meat, and that the butcher may not be 


The Buteher 


“ Of course we can’t expect 
business to be what it was 
There's a war on, isn’t there? 
And rationing’s the only way 
to get fair shares, isn’t it? 





Well then . . . Yes, we feel 
we're doing our bit too...” 
“* Worse things can happen ? 
That's right, Lady. Mark 
you, I can’t complain of the 
custumers — not of most of 
them. Of course you'll al- 
ways find some grousers. 
They don’t seem to know 
that half our meat has to 
come from abroad*— and a 
long haul too, in special 
refrigeration ships . . .” Are you keeping to the Food Code ? 
“And then there's _ this Can you say : * There's no waste in my 
trying to wangle a bit extra household, and no trying to wangle a 
to the ration. It's asking little extra on the ration 2?" 

me to get into trouble, but 


that’s not the worst of it. 
It's downright selfish and food kacts 
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it’s downright unpatriotic. 
Giving a helping hand to 
Hitler, that’s what I call it.” 


SEES 





THE MINISTRY OF FOOD, LONDON, S.W.1, 





EXPLAINS FOOD SITUATION 


One of a series of advertisements sponsored 
by the British Ministry of Food to explain 
the need for the rationing system and dis- 
courage circumvention of food restrictions. 
A new licensing system for wholesale and 
retail food merchants is expected to elim- 
inate food racketeering by illegal markets. 


able to satisfy demand for all his cus- 
tomers in any one week.” 

The Ministry of Food recently issued 
an order placing meats and pastes in 
tins and jars under control and setting 
maximum prices for these products. 
From July 7 on, their manufacture was 
limited to meat and fish pastes, meat and 
vegetable soups, meat roll or galantine, 
and ready or prepared meats packed in 
prescribed sizes of containers. 

This order also established minimum 
standards of quality and specified label- 
ing requirements. Retailers were al- 
lowed until August 4 to dispose of old 
stocks; after that date, retail sales were 
limited to the meat products specified 
in the order, at fixed prices. 
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“Tt has long been a wonder to many 
of us,” wrote Percy Dalton, prominent 
British supplier of spices and other 
meat trade necessities, “that, with allo- 
cations of meat for manufacturing be- 
coming tighter and tighter, some meas- 


ure of control was not adopted earlier 


. . Since the war, the development of 
canning in this country has assumed 
really amazing proportions.” 

Another order by the food ministry 
requisitioned all imported canned beef, 
mutton, lamb, veal, pork, edible offal, 
poultry, game, rabbits, venison and 
goat’s flesh, including any canned food- 
stuffs for human consumption contain- 
ing any such meat to the extent of 25 
per cent by weight or greater. All per- 
sons having power to dispose of such 
products which arrived in the United 
Kingdom after July 7 were ordered to 
place them at the disposal of the Min- 
istry of Food. 


Fewer Butchers 


There are estimated to be 48,000 li- 
censed butchers in the United Kingdom, 
serving an estimated population of 45 
million persons. Effective July 27, those 
retail butchers who were unable to ob- 
tain a minimum of 25 consumer regis- 
trations were no longer permitted to 
handle any rationed food. This change 
in the registration system, made in the 
interest of economical transportation, 
is expected to save labor, transport and 
gasoline. With increased quantities of 
motor fuel diverted to military use, the 
latter has become one of the meat dis- 
tributor’s toughest problems. Electric 
trucks have supplanted gasoline units. 

The improvement in the imported 
meat situation has obviated continued 
premature slaughter of sound cattle, but 
the culling of “diseased and unthrifty” 
animals from dairy and beef herds is 
continuing this summer. Three factors 
rank uppermost in the British livestock 
situation—“the inevitable shortage of 
imported feedingstuffs next winter,” 
need for maintaining the milk supply 
and the necessity of avoiding a glut of 
cattle and sheep this fall. 


As part of the intensified livestock 
production program, pig clubs are being 
formed throughout Britain, it is re- 
ported, with all of the large English 
estates raising livestock “as never be- 
fore.” “It cannot be too often re- 
peated,” declared a leading British meat 
trade organ last month, “that every 
farmer should plan to make himself 
self-supporting next winter, both by 
conserving roughage to the fullest pos- 
sible extent and by a steady process of 
adjusting his livestock commitments to 
his known resources.” 


Boneless Beef Troubles 


While British butchers recognize the 
value of boneless beef in coping with 
shortages of shipping space, they pro- 
test that they have found it very diffi- 
cult to meet ration requirements with 
this commodity because too much fat is 
present, necessitating extensive trim- 
ming “after rough cutting overseas.” 

“In all fairness, however,” says Mod- 


(Continued on page 33) 
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A. L. Disbrow and Other 
Armour Veterans to Retire 


Three Armour and Company veterans 
whose combined service with the com- 
pany totals 117 years will retire from 
active duty on September 1 under the 
Armour employes’ pension plan. They 
are Arthur L. Disbrow, manager, sweet 
pickle meat department, Chicago, S. W. 
Sanders, an executive in the branch 
house sales department, and Charles F. 
Haseltine, manager of the company’s 
Fidelity surety bond department. 

Messrs. Disbrow, Sanders and Hazel- 
tine will be succeeded by P. F. Larson, 
F. W. Loucks and D. C. Von Behren, 
respectively. Mr. Disbrow, who began 
his career in the meat packing indus- 
try at the age of 19, will complete 46 
years of service on September 1. Mr. 
Sanders joined Armour as a stock clerk 
in Danville, Ill., in 1903; Mr. Hazeltine 
began as cashier at a Chicago branch. 


New Meat Plants Begin 
Operations in the South 


Among southern meat packing plants 
which have inaugurated operations this 
month are the Mid-South Packing Co., 
Tupelo, Miss., and the Wickham Pack- 
ing Co., Ada, Okla. 

Mid-South Packing Co., Tupelo’s new- 
est industry, held its formal opening on 


August 23, when the plant was thrown 
open to visitors. On August 18, the 
company became wholly owned by Tu- 
pelo residents when J. M. Aycock, man- 
ager, sold his interest to local men. 
Cecil Wade, Sweetwater, Tex., was 
named new manager of the plant, which 
is located north of the city near the 
Gulf, Mobile and Ohio Railroad. 

Plant of the Wickham Packing Co., 
north of Ada, Okla., went into full oper- 
ation on August 7, with 40 employes 
working. The plant, which operates un- 
der state inspection, can handle a max- 
imum of 175 hogs and 90 cattle daily, 
officials stated, and the staff will ulti- 
mately be doubled. The company is dis- 
tributing its meat products under the 
Brown brand. 


Los Angeles Plant Outing 


Union Packing Co., Los Angeles, 
staged its first annual picnic on Au- 
gust 10 at the Woodland Hills country 
club, with 400 employes and their fam- 
ilies attending. On the program were an 
outdoor luncheon, with all food and 
drinks provided by the company, danc- 
ing, horseshoe pitching contests and a 
baseball game. Among officials present 
were Adolph Miller, president, Mrs. G. 
L. Shivel, vice president, who has taken 
over her late husband’s interest in the 
firm, and George Epstein, secretary- 
treasurer of the California concern. 





Personalities and Fvents 
Of the Week 


A. O. Luer, sr., president, Luer Pack- 
ing Co., Los Angeles, was guest of 
honor of the Colton, Cal., Kiwanis club 
on August 20. His son Walter, an execu- 
tive of the company, is a prominent 
Kiwanian. 

George Epstein, secretary, Union 
Packing Co., Los Angeles, and Richard 
Calahan, head of the cooler sales de- 
partment, returned from their vacations 
on August 25. 


J. M. Foster, manager of the Morrell 
plant at Sioux Falls, S. D., announced 
that the company will play host to 
South Dakota 4-H club members at a 
barbecue picnic during the state fair 
at Huron on September 3. 








George Damsel, general manager for 
Armour and Company at the St. Joseph, 
Mo., plant, was one of 67 business men 
representing the city on St. Joseph day 
at the Missouri state fair, Sedalia, on 
August 21. 


E. L. Griffith, president, The Griffith 
Laboratories, Chicago, is on a two-week 
pleasure trip to California, accompanied 
by his grandson, Dean L. Griffith. 


Twin City Packing Co. has been in- 
corporated with principal office at Win- 
ston-Salem, N. C., to buy, sell, and pack 
all kinds of meats, with authorized cap- 
ital stock of $50,000. Incorporators in- 
clude John F. Ruff, Gordon M. Wilson 
and Clarence C. Gilbert, all of Winston- 
Salem. 


R. D. McKee, general manager for 
Wilson & Co. at Los Angeles, finds 
there are occasional incidents in the life 
of a general manager which lighten the 
cares of business. One such incident 
came recently when Penny Singleton, 
popular star of the “Blondie”’ pictures, 
came to the plant to offer her personal 
congratulations on the occasion of Wil- 
son & Co.’s twenty-fifth anniversary. 


Frederick J. LeClair, 42, wholesale 
meat dealer of Providence, R. I., died 
on August 15 after a brief illness. He 
was employed for more than 30 years 
by the firm of Kimball & Colwell and 
more recently had been in business for 
himself. 


William Karp, owner of the Lowell 


WILSON VETERANS RECEIVE 25-YEAR COMPANY AWARDS 


Shown with Thomas E. Wilson, chairman of the board, are some of the 200 Chicago 
members of the Wilson & Co. organization receiving special 25-year Wilson service 
awards recently in connection with the observance of the company’s silver anniversary. 
Nearly 600 employes in various parts of the country received the awards, including 
James A. Hamilton and W. S. Nicholson, vice presidents, George D. Hopkins, secretary, 
and B. Kaufmann, assistant treasurer. Thomas E. Wilson, assisted by Edward F. Wilson, 
president, presented the emblems at Chicago, Albert Lea and Cedar Rapids. All those 
so honored had completed 25 years with the company by August 1, 1941. 


Beef Co., Lowell, Mass., died at his 
home on August 20. Born in Russia, he 
had been a resident of Lowell for more 
than 50 years. Burial was in the Hebrew 
cemetery at Pelham, N. H. 


T. E. Prendergast has_ succeeded 
George Kelley as manager of the Pe 
oria, Ill., branch of the Cudahy Pack- 
ing Co. Mr. Prendergast has been with 
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Cudahy 22 years, and was chain store 
representative for the company before 
his transfer to Peoria. Mr. Kelley is 
entering business for himself in the 
meat packing line. 

Wage increases of about 5c per hour 
for approximately 1,500 plant employes 
have been granted by Oscar Mayer & 
Co., Madison, Wis., A. C. Bolz, vice pres- 
ident and general manager, announced 
on August 23. The raise is retroactive to 
August 11. 

Glen Wright, sales representative at 
the Anderson, Ind., branch of Peter 
Eckrich & Sons, Inc., has received a 
three-year no-accident award from the 
National Safety Council for his careful 
driving. Presentation of the award was 
made by E. S. Lusk, Eckrich personnel 
director. 

Valentine Specht, 79, well known in 
East Buffalo, N. Y., meat packing cir- 
cles, died August 23 in his home. He 
was associated with the Gerhard Lang 
wholesale meat firm prior to his retire- 
ment several years ago. 


J. J. Burke, comptroller of the Roch- 
ester Packing Co., has been elected 
treasurer of the Rochester Control of 
the Controllers’ Institute of America. 


Walter G. Stumbo, personnel man- 
ager at the Topeka plant of John Mor- 
rell & Co., was narrator on a recent 
half-hour radio program over the Kan- 
sas State Network. Sponsored by the 
Kansas Industrial Development Com- 
mission, the program was one of a se- 
ries publicizing Kansas industries. 


Oscar Mayer & Co. has been issued a 
building permit for construction of a 
$50,000 smokehouse building at 910 
Mayer ave., Madison, Wis. The building 
will be six stories high, measuring 26 
by 68 ft. 

Berry Beef Co., Inc., has been estab- 
lished to deal in meat products in 
Kings, N. Y., by Maskell R. Barst, 50 
Broad st., New York City. 


Edmond J. Hart, 60, manager of the 
Armour and Company branch house at 
Rome, N. Y., died suddenly in his office 
August 14 of heart disease. He had 
planned to leave on a three-week vaca- 
tion the following day. Mr. Hart, a na- 
tive of Canada, was affiliated with Ar- 
mour 32 years, transferring from the 
branch at Malone, N. Y., to Rome 19 
years ago. 


Garland Wilson, vice president of the 
Seitz Packing Co., St. Joseph, Mo., pres- 
ident of the St. Joseph Kennel club, and 
Mrs. Wilson were hosts to several hun- 
dred dog fanciers at a puppy match 
held on the lawn of their home August 
24. Entries from Missouri, Kansas, Iowa 
and Nebraska took part in the com- 
petition. 

James M. Elliott has joined the John 
F. Jelke Co., Chicago, as general sales 
manager. He has a background of suc- 
cessful experience on nationally ad- 
vertised packaged products. James T. 
Jensen has been appointed manager of 
the newly created merchandising de- 
partment. George T. Wruck continues 
as advertising manager. 


Morris Gordon, cattle buyer for Acme 
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Packing Co., Seattle, Wash., really gets 
around the country on his buying trips. 
During the past month, his itinerary 
has included Cleveland, Chicago, De- 
troit and Calgary, Canada. 


Frank E. Schoeffel, 73, formerly head 
of the Schoeffel Provision Co., Louis- 
ville, Ky., died on August 21 at his 
home following a two-year illness. 


H. A. Gembick, legal department, 
Wilson & Co., Chicago, was a visitor to 
New York last week. 


Normal Siegel, an employe of Fried 
& Reineman Packing Co., Pittsburgh, 
Pa., now an Army medical corps trainee, 
has devised a wheeled chassis for the 
regulation service stretcher making it 
possible to reduce the number of 
stretcher bearers from four to two. It 
has aroused the interest of a number of 
officers who believe it should be gen- 
erally adopted. “I’m going to re-design 
the litter,” stated Siegel, “and fix it so it 
can be wheeled by one man, like a 
wheelbarrow.” 

John Morse, son of Col. Robert H. 
Morse, president of Fairbanks, Morse & 
Co., was killed August 22 when the car 
in which he was riding as a passenger 
collided with a bus during a dense fog 
on the approach of the Golden Gate 
Bridge at San Francisco. Since his 
resignation from the U. S. Navy last 
April because of an eye deficiency, Mr. 






CORNHUSKER 
STATE PACKERS 


The sunny smiles of Pat 
Glenn (left), sales man- 
ager, Lincoln Packing 
Co., Lincoln, Neb., and 
E. E. Fanestil, general 
manager, may be an 
outgrowth of the $100,- 
000 remodeling pr o- 
gram recently completed 
by this energetic pack- 
ing concern. At any 
rate, they appear well 
pleased with things in 
general, and it is not 
unlikely that they had 
just enjoyed some of the 
company’s tasty Lancas- 
ter brand baked ham. 


ING CO 


SERVE BLACK 
HILLS REGION 


Mark Mollers (left), 
secretary-treasurer, and 
Walter Mollers, general 
manager, Black Hills 
Packing Co., Rapid 
City, S. Dak., before 
one of the trucks used 
by the firm to distribute 
its product in the Black 
Hills area. On June 1, 
the former firm name of 
Rapid City Packing Co. 
was discarded in favor 
of the new style, which 
was considered more ap- 
propriate in view of the 
company’s position as a 


Black Hills industry. 


Morse, who was 25 years old, had been 
assistant manager of the company’s 
San Francisco branch. Burial was in 
Oak Woods cemetery, Chicago. 

William Altman, son of “Carlot 
Harry” Altman, Spicene Co. of America, 
recently was announced as winner of 
the Avery and Jule Hopwood one-act 
play award. This is one of several 
awards given annually to rhetoric de- 
partment students at the University of 
Michigan for outstanding work in dra- 
matic and other types of writing. Young 
Mr. Altman, who will be a senior at the 
university this fall, plans to specialize 
in literary work following graduation 
from the university. 


Bookey Packing Co., Des Moines, Ia., 
is constructing a new two-story build- 
ing which will include offices, a refrig- 
erated shipping room and loading dock. 
The unit was designed by the Chicago 
architectural engineering firm of Smith, 
Brubaker & Egan. 


A. L. Farmer, formerly associated 
with grocery interests at Topeka, Kans., 
has opened a wholesale and retail meat 
market in the Railroad Ice Co. building 
in that city. 

Lochmann Packing Co., Dodge City, 
Kans., whose plant burned -about two 
months ago with:a loss of $65,000, be- 
gan work on a temporary structure the 
next morning and completed it six 
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weeks later. During the interim, cus- 
tomers were served with merchandise 
purchased from other plants. At pres- 
ent, the company is carrying on opera- 
tions in the temporary building and has 
almost completed a new fireproof build- 
ing which will have an assessed valua- 
tion of $100,000. 

Sons and daughters of Calrossie Mer- 
cury, grand champion Shorthorn bull 
imported from Scotland in 1939 by 
Thos. E. Wilson, chairman of the board 
of Wilson & Co., added new laurels to 
their already brilliant records recently 
at the Illinois state fair. Edellyn Gol- 
den Mercury, a son of the bull, was 
crowned junior and grand champion of 
the Shorthorn show. Edellyn Model 
Mercury, another son, stood first in the 
state senior bull class, while Edellyn 
Modern Mercury took second in the 
junior yearling class. These bulls were 
judged best three head of Shorthorn 
bulls. Edellyn Jealousy 2nd, a senior 
heifer calf, teamed up with Edellyn 
Golden Mercury to take best bull and 
female of the show, and other sons and 
daughters combined with them to win 
the get of sire class: 

Meat packers at Ft. Worth, Tex., are 
very much concerned this year about 
the damage done to sheep carcasses by 
needle grass, according to A. A. Lund, 
Ft. Worth manager for Armour and 
Company. Inasmuch as the BAI will not 
permit shipment of lamb carcasses with- 
out removal of the grass, packers are 
required to cut out considerable portions 
of the carcass, resulting in a loss and 
producing an unattractive piece of 
meat. 

James R. Personette, 76, retired meat 
inspector at the Sioux Falls, S. D., plant 
of John Morrell & Co., died on August 
12 after a long illness. His term of 
service with Morrell extended 15 years. 


Pittsburgh’s new anti-smoke ordi- 
nance, effective October 1, will cause no 
difficulty among the city’s leading meat 
packing plants, according to local execu- 
tives. They report that meat plants long 
ago installed proper equipment for 
burning the type of fuel required to 
eliminate city smoke. 


SOMETHING 
TO GRIN 
ABOUT 


When Hiram A. Elliott 
(left), general manager 
of Elliott & Co., Du- 
luth, Minn., and F. A. 
Mayer, H. J. Mayer & 
Sons Co., went fishing 
in Minnesota’s Nama- 
kagon river recently, 
this fine catch of wall- 
eyed pike and small- 
mouth bass was the re- 
sult. The eight wall-eyes 
tipped the scales at 5 
Ibs. and over, including 
a 7-lb. beauty landed by 
the Duluth packer. 





Recent Plant Fires. . . 











A broken gas main, it is believed, may 
have been responsible for a three-alarm 
blaze which caused damage estimated 
at $30,000 to the Lewis & McDermott 
meat packing plant at 2nd & Harrison 
streets, Berkeley, Cal., on August 10. 
The fire broke out shortly before mid- 
night following an explosion, and the 
entire roof of the plant was ablaze when 
firemen reached the scene. Inside of the 
building was gutted and some of the 
walls destroyed. The flames could be 
seen as far away as San Francisco. 

Fire at the Pride of Idaho sausage 
manufacturing plant, Lapwai, Ida., re- 
cently destroyed the roof of the plant 
and damaged machinery and product to 
an estimated loss of $5,000. Phil Schil- 
ling, manager, announced that rebuild- 
ing would begin as soon as the insur- 
ance had been settled. 


Originating in the smokehouse, fire at 
the plant of the Standard Packing Co., 
Kokomo, Ind., on August 23 caused 
damage estimated at about $50,000, ac- 
cording to Basil Cross, president. The 
loss is covered by insurance and a new 
building will probably be constructed as 
soon as insurance adjustments have 
been made, the executive stated. 


EXECUTIVES OF LARGE BOSTON SAUSAGE PLANT 


Max Chernis (right), president, Boston Sausage & Provision Co., Inc., and Philip Mades, 

treasurer of the company, appear comfortable and efficient in this recent photograph 

taken of them at their desks. Mr. Chernis is among the Bostonians who are usually on 
hand for the annual American Meat Institute convention at Chicago. 
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NEW MORRELL AIR SHOW 


A new series of store quiz programs 
called “Missus Goes a’ Shoppin’,” de- 
voted to the promotion of Morrell E-Z. 
Cut hams, has been launched over Sta- 
tion WCAU, Philadelphia, by John Mor- 
rell & Co. Programs are broadcast on 
Monday, Tuesday and Wednesday from 
9:30 to 9:45 a.m., originating each day 
at a different supermarket. Recorded in 
the store by a mobile unit, they are 
broadcast by transcription the next 
morning. 

Quizzed on general topics, housewives 
are rewarded for correct answers with 
gifts of merchandise. In addition, those 
participating in the sessions are per- 
mitted to guess the weight of a Morrell 
ham hanging in the store, which is pre- 
sented to the nearest guesser. Morrell 
representatives in the area are pushing 
the programs through store contacts, 
posting of signs and window streamers 
and distribution of circulars in the store 
neighborhoods. 


“PRE-DETERMINED WEIGHING" 
25 YEARS OLD 


Exact Weight Scale Co., Columbus, 0., 
is this year observing the silver jubilee 
of “pre-determined weighing,” a prin- 
ciple which has exerted a vital influence 
on the science of packaging since its 
successful application in 1916 by the 
late Walter Standish Smith. 


“Mr. Smith’s idea,” the company 
points out, “gave birth to a new indus- 
try, provided instruments for better in- 
dustrial products and virtually revolu- 
tionized small present-day packaging. 
From four or five simple weighing 
models, Exact Weight scales have ex- 
panded to several hundred models for 
thousands of specialized applications. 
Where originally three or four indus- 
tries used this product, 53 major in- 
dustries and several hundred more now 
use Exact Weight scales.” 

With a quarter-century of ex- 
perience behind it, the company is now 
doing its bit in the national defense 
program. Its scales are reported to be 
standard equipment in all U. S. arsenals 
for shell loading purposes. 


The National Provisioner—August 30, 1941 














SHOW 


Zz programs 
ppin’,” de- 
lorrell E-Z. 
d over Sta- 
y John Mor- 
roadcast on 
esday from 
ig each day 
Recorded in 
t, they are 
1 the next 


, housewives 
nswers with 
dition, those 
ns are per- 
of a Morrell 
vhich is pre- 
ser. Morrell 
are pushing 
re contacts, 
w streamers 
; in the store 


:IGHING" 
D 


;olumbus, 0., 
silver jubilee 
ng,” a prin- 
ital influence 
ng since its 
1916 by the 


Le 


he company 
2 new indus- 
‘or better in- 
ually revolu- 
y packaging. 
le weighing 
les have ex- 
i models for 
applications. 
+ four indus- 
53 major in- 
ed more now 


iry of ex- 
apany is now 
onal defense 
sported to be 
J. S. arsenals 


just 30, 1941 








Packers Warn ICC Against 
Additional Reefer Charges 


Warning that additional charges on 
refrigerated rail shipment of meat 
products would result in increased di- 
version of traffic to motor trucks, Swift 
& Company, Armour and Company, 
Cudahy Packing Co. and Wilson & Co. 
have suggested in a brief to the Inter- 
state Commerce Commission in No. 
20769 that the commission leave the 
adoption of the proposed charges to the 
discretion of the carriers. The packers’ 
prief states: 

“From the point of view of the pack- 
ing industry, rail transportation is in- 
ferior to truck transportation. If the 
industry were starting from scratch to- 
day, there is no question but that truck 
transportation would be the backbone 
of the movement of products from the 
packing plant.” 

The packers point out that even a 
small diversion of traffic as a result of 
the proposed charges on refrigerated 
shipments could easily offset the rev- 
enue gained by the carriers. 

Declaring that packers have a real 
interest in the case, the brief relates 
that the packing industry was built up 
on a rail basis. “The plants and the 
branch houses operated in the indus- 
try,” says the brief, “have been con- 
structed with a view to rail transporta- 
tion. To transport by truck, it is neces- 
sary for the industry to rearrange its 
facilities and its methods of handling 
the product within plants and branch 
houses. While this can and has been 
done to a varying degree, dependent 
upon the individual packers, the change 
over to another mode of transportation 
has come about only through the com- 
pulsion of relatively higher charges for 
rail than for truck transportation.” 


FINANCIAL NOTES 


Cudahy Packing Co. has declared 
dividends of $3 a share on the 6 per 
cent preferred stock and $3.50 a share 
on the 7 per cent preferred, both pay- 
able August 30. The dividends will re- 
duce accumulations on the 6 per cent 
stock to $17 a share and on the 7 per 
cent stock to $19.83 a share. 


A quarterly dividend of 75c has been 
declared by directors of American Hide 
& Leather Co. on the cumulative pre- 
ferred stock, payable September 30 to 
e shareholders of record on Septem- 

r 18. 


A quarterly dividend of 60c has been 
declared by the Jewel Tea Co., payable 
September 20 to all stockholders of 
record on September 6. 

A dividend of 25c has been declared 
by Wesson Oil & Snowdrift Co., payable 
to stockholders of record on Septem- 
ber 15. 

U. S. Leather Co. has declared a divi- 
dend of $3.75 to apply on arrears due 
on the company’s 7 per cent prior pref- 
erence stock, payable October 1 to all 
Shareholders of record on September 10. 








The National Provisioner—August 30, 1941 








In Prime 
Condition 


You receive Nostrip Casings in prime condi- 
tion .. . fresh as a daisy . . . and they stay 
that way until ready for the stuffing horn. 
Each hank, wholly finished, is protected by 
a pure compound solution of a brine base. 
Preserved in the exclusive Nostrip pouches 
... packaged in handy cartons... easily 
stored ...impervious to deterioration... 
requiring no special refrigeration, Nostrip 
assures casings of the finest quality, in 
prime condition always. And they cost 
no more. Yourinquiry invited. 





. SHEEP 
UU” CASINGS 


MONGOLIA 
IMPORTING CO. 


IMPORTED SAUSAGE CASINGS 
274 WATER STREET, NEW YORK CITY 
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GET THE FACTS about ADELMANN EQUIPMENT 


Adelmann was the pioneer of yielding springs and developer of this advancement. The new 
elliptical springs permit expansion during cooking, and distribute the pressure over a wider 
area resulting in solid, well shaped hams. Adelmann conceived the self-sealing cover that 
reduces shrink, improves quality. Only Adelmann gives you this unique spring, cover, and 
bar assembly that prevents cover tilting. Adelmann Ham Boilers are easiest to handle, 
quickest to operate, simple to clean, and last longer. Truly they are ‘‘The Kind Your Ham 
Makers Prefer.”’ 


Both the Adelmann Foot Press and Adelmann Washer shown are sold on thirty days free trial. 
They must prove their worth as labor savers and cost cutters before you pay a penny. 


Booklet ‘The Modern Method” shows complete Adelmann line. Many helpful hints. Gives 
trade-in schedules. Write for your copy today! 


HAM BOILER CORP. 


Office and Factory: Port Chester, N. Y. 
CHICAGO OFFICE: 332 S. MICHIGAN AVE. 











European Representatives: R. W. Bollans & Co., 6 Stanley 
St., Liverpool & 12 Bow Lane, London — Australian and 
New Zealand Representatives: Gollin & Co., Pty. Ltd., 


a v7 [nt . Sy Offices in Principal Cities — Canadian Representative: 
= Mg ee” C. A. Pemberton & Co., Ltd., 189 Church St., Toronto. 








“ror FREE BOOK 


Read about ZIPP Casings, the two-way 
profit-makers that increase your earnings 
first, by cutting production costs, second 
by adding sales-appeal to your product, 
New ideas for profitable new items! 
Write today! 





REFRIGERATION WASTE 


WITH Hotwid 





IDENTIFICATION, INC. 


4541 N. Ravenswood Ave., Chicago, Illinois 


DIAMOND souter seaninc HOGS 
| SAVE REDUCING COSTS FOR LEADING PACKERS 


Furnished in eight sizes from No. 15 with 18” discs and cunving 12 knives to No. 60 

with 60" discs and carrying 36 knives. For detached drive or direct-connected. Used 

NOVOID CORKBOARD and CORK PIPE COv- by packers in every large country to reduce fat, scrap, bones, cracklings, heads, offal, 
: . 4 etc. at lowest operating cost 

ERING form lasting effective barriers to the | and highest efficiency. 


passage of heat. This extremely durable, CAPACITIES UP TO 
moisture-resistant insulation cuts refrigera- | 60,000 LBS. per hour! 
. a 2 . . | N tt hat ire- 
tion losses to a minimum, lightens cooling monte there’sa Dt AMONB hoo 
plant loads, and prolongs the life of refrig- | installation to fill the bill. Capa- 


erating equipment. For details and name of city and economy are certain. 
. Se * ASK US for further information 
nearest Novoid Distributor, write Cork Im- ond prices. ADDRESS INQUIR- 


port Corp., 330 W. 42nd St., New York City. | 'ES'O DEPT. NP830. 


NOVOID CORK INSULATION | 
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Maintaining Sales Cooler Conditions 


ls Simplified with Modern Equipment 


REATION and maintenance of con- 

ditions in the beef holding or sales 
cooler, which would keep carcasses in 
the best shape at all seasons, were an 
industry problem for many years. The 
general adoption of air conditioning 
principles and the availability of mod- 
ern refrigerating and air conditioning 
equipment have made solution of the 
problem more easy. 

The problem of maintaining proper 
beef cooler conditions is usually more 
difficult during the colder months, when 
there may be little or no sensible heat 
loss, or the sensible heat loss may be 
so small that little or no artificial 
refrigeration is required. Dehumidifica- 
tion and shrink are usually small under 
such conditions. 

However, wet bulb temperature in- 
creases considerably under these condi- 
tions, and a relative humidity of 95 to 
97 per cent frequently builds up in the 
room. The result is that meat becomes 
slimy and cooler conditions unsatis- 
factory. 

Opposite conditions rule in the beef 
holding cooler and sales coolers during 
the warmer months. The sensible heat 
load is heavy, more artificial refrigera- 
tion is required, and the room air is de- 
humidified to such an extent that heavy 
shrink occurs unless the moisture con- 
tent of the room air is regulated. 


Best Summer Temperature 


Beef carcasses keep best in summer 
at a temperature of about 33 degs. F. A 
relative humidity of 85 to 87 per cent is 
suitable at all seasons. Only by using 
modern refrigerating equipment can 
proper conditions of temperature, rela- 
tive humidity and air movement be ob- 
tained in cooler during all seasons. 

The air conditioning system found 
most satisfactory in beef coolers con- 
sists of a brine spray unit cooler 
equipped with low velocity air outlets, 
or a duct system equipped with adjust- 
able outlets, mechanical atomizing hu- 
midifiers for use in summer and means 


of heating the air. Modern air diffusing 
devices used with duct systems have 
also been found valuable. These permit 
the circulation of required quantities of 
air without creating drafts or notice- 
able air currents. Control during the 
warmer months requires dry bulb ther- 
mostats for regulating temperature and 
hygrostats for regulating relative hu- 
midity. In winter, a thermostat regu- 
lates temperature and a hygrostat oper- 
ates the heating coil. 


It has been found satisfactory to use 
an air velocity not exceeding 10 ft. per 
minute over carcasses. Temperature 
should be held within close limits at all 
times. Close regulation of the per- 
centage of relative humidity is not easy, 
but satisfactory results can be obtained 
by operating the equipment in the man- 
ner known as “cycling.” Minimum rela- 
tive humidity must not go so low that 
cut surfaces will change color. 


Off-On Operation 


When the controls shut down the sys- 
tem, the relative humidity of the air 
in the room will rise to 90 or 95 per 
cent very quickly. This is not necessar- 
ily detrimental to product, particularly 
if the surface of the meat does not col- 
lect more moisture during the period of 
high humidity than will be dried during 
the following period of equipment oper- 
ation and lower relative humidity. 

The difficulty of maintaining proper 
conditions in the beef holding and sales 
cooler makes it imperative that the air 
conditioning system be carefully de- 
signed. Equipment for creating and 
maintaining the conditions desired is 
available. The important point, however, 
is to select the proper equipment for 
the particular conditions existing and 
those desired and to provide for its 
operation in the correct manner. 


Careless work in hog scalding costs 
money. Read “PORK PACKING.” The Na- 
tional Provisioner’s pork handbook. 


LOCKER PLANT CONFERENCE 


How the frozen food locker industry 
can assist in the national defense pro- 
gram will be discussed at the third an- 
nual convention of the National Frozen 
Food Locker Association, to be held at 
Omaha, Neb., September 23, 24 and 25. 
R. B. Snowden, jr., Memphis locker 
operator and vice president of the as- 
sociation, will report on the results of 
recent conferences on this subject with 
government officials at Washington. 

“Keeping Tab on Costs” will be the 
subject of a discussion headed by Al- 
fred Cory, Ft. Atkinson, Wis., and S. T. 
Warrington, economist of the Farm 
Credit Administration, who has made 
extensive surveys of the locker indus- 
try. From C. E. Dillon of Kansas City, 
locker operators will hear a discussion 
of “Income from Hides and Offal.” 
Locker plants, it has been pointed out, 
are actually small packing plants, and 
should not overlook this important 
source of income. 


A panel of five locker men will re- 
view factors in profitable and unprofit- 
able locker plant operation, as gathered 
from experience in their own plants. 
Another feature of the convention will 
be a panel discussion, “What Women 
Expect in Locker Service,” by three 
women closely identified with this field. 


REFRIGERANT PRIORITY 


In a general preference order de- 
signed to assure the proper functioning 
of hospitals and food preservation units 
(household refrigerators, storage plants, 
etc.), and to meet all defense require- 
ments, E. R. Stettinius, jr., director of 
priorities, has placed chlorinated hydro- 
carbon refrigerants under priority con- 
trol. 


The order assigns the rating of A-10 
for deliveries of these refrigerants for 
defense uses, such as Army and Navy 
hospitals and cantonments, and ship 
storage plants. 


After the satisfaction of defense 
needs, the remaining supply is to be 
distributed according to the civilian al- 
location program of the Office of Price 
Administration and Civilian Supply. This 
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JAMISON COLD STORAGE DOOR Co 


HAGERSTOWN, 


MARYLAND 


AMISON- 


BUILT COLD STORAGE DOORS 










... this special 
process cheese 
for meat loaves! 


Feature long-profit specialties 
for extra sales 


For meat loaf that’s different...some- 
thing special . . . one you can ask extra 
pennies-per-pound for, the Cheese- 
Meat-Loaf is a winner. 

Growing in popularity every- 
where, the Cheese - Meat-Loaf is a 
natural sales and profit maker. And 
when it’s made with this Special Swiss 
Blended with American, it’s extra good. 

Special Swiss Blended with Amer- 
jean is specifically made for meat loaf 
manufacture. It won’t smear or run 
during baking! It makes meat loaves 
temptingly delicious. 

Cash in now on this new treat! Spe- 
cialize on Cheese-Meat-Loaves that 
look grand and taste better! But be sure 
they're made with this fine Special 
Swiss Blended with American. 

Remember, too, the warm weather 
is the time to profit most on this 
popular meat loaf special . . . so don’t 
delay. Order a supply of Special Swiss 
Blended with American right away. 


WARD MILK 


PRODUCTS DIVISION 





pregram lists four classifications of uses 
to which supplies of the refrigerants 
for non-defense purposes shall be de- 
livered, including the maintenance of 
refrigeration equipment which is al- 
ready installed. 


ARMOUR OFFERS DOG WHISTLE 


A precision made, high frequency 
whistle, audible to dogs but not to hu- 
man beings, is soon to be offered as a 
premium with Dash, new liver-fortified 
dog food developed by Armour and 
Company. The 24-carat, gold plated 
whistle will be offered for 25c and the 
labels from three cans of Dash. It has 
a retail value of $1.25. 

The high frequency whistle is a 
scientifically tested and approved mech- 
anism for training dogs. Because the 
human ear hears up to only 20,000 
cycles per second, whereas the hearing 
of a dog or cat may exceed 100,000 
cycles, a dog can hear the whistle as 
far as three blocks away, while a next- 
door neighbor would be unable to hear 
it at all. 


PERISHABLE FREIGHT HEARING 


Charges for ventilation service, re- 
frigeration charges from Virginia to 
interstate points and charges for cool- 
ing in cars in transit, California to in- 
terstate points, are among topics to be 
considered at a meeting of the National 
Perishable Freight Committee at 9 
a. m., CST, September 10 at Union Sta- 
tion bldg., Chicago. 


HAIR PRICE CEILINGS 


Ceiling prices for three types of 
domestic animal hair used in high-grade 
mattresses were established in a price 
schedule announced this week by the 
Office of Price Administration and 
Civilian Supply, becoming effective on 
August 27. The schedule does not apply 
to these types of hair when imported 
from a foreign country. Maximum prices 
of 45c per lb. and 8c per Ib., respec- 
tively, were set for domestic washed 
cattle tail hair and domestic processed 
winter hog hair, while a top price of 
$60 per ton was fixed for domestic coil] 
dried winter hog hair. 


The OPACS schedule calls for the 
keeping of records of sales and pur- 
chases of these commodities for inspec- 
tion by the federal agency and requires 
that buyers and sellers submit monthly 
affirmations of compliance with its pro- 
visions, using forms to be supplied for 
this purpose. In announcing the sched- 
ule, Leon Henderson, OPACS director, 
stated that “prices of cattle tail hair 
and winter hog hair have shown sharp 
increases which are not warranted by 
any increase in cost of production and 
which can have little effect in augment- 
ing the supply.” 


More than two-thirds of the annual 
production of cattle tail hair during the 
past fiscal year has gone into the manu- 
facture of curled hair mattresses for 
the U. S. Navy, he said, while hog hair 
is being used as a substitute for sev- 
eral scarce materials. In addition, the 
hog hair market situation is compli- 
cated by a large potential demand to 
supply essential requirements under the 
Lease-Lend Act, Mr. Henderson stated. 





DESPITE HIGHER FOOD COST, FACTORY WORKER 
HAS MORE INCOME LEFT FOR NON-FOOD ITEMS 


While there have been a few spec- 
tacular changes in food prices since the 
present war began, food prices have 
not yet reached a point where they 
represent inflationary difficulties, it is 
pointed out in an article in the August 
Agricultural Situation, publication of 
the U. S. Bureau of Agricultural Eco- 
nomics. In fact, statistics show that the 
1941 factory worker has far more 
money left for non-food items after his 
food spending than in any other recent 
year, including 1929. 


On the basis of January to June, 1941 
wage rates for factory workers, and 
the cost of the standard food budget of 
58 foods, the factory workers’ situation 
in 1941, compared with 1929 and 1933, 
is shown in the table. 


Factory 
Workers’ Retail 
Earnings per Value 
Worker of 58 Foods 
1941 (total for 
year at Jan.- 
June rate. .$1,372 $327 $1,045 
314 912 
264 590 
415 887 


Earnings 
Available for 
Non-food Items 


At prices prevailing during the first 
six months of this year, the annual 
1941 food budget will cost $327 com- 


pared with $314 in 1940. While this is 
only a $13 or a 4 per cent increase over 
last year, it is a $88 reduction from 
the cost of the food bill in 1929. The 
average factory worker of 1941 has 
left $1,045, which he may spend for 
other items in his cost of living budget, 
or which he may spend for more food 
or more expensive food. 


The amount of money left over for 
non-food items is approximately 18 per 
cent greater than the amount left over 
in 1929; inasmuch as prices of non-food 
items in living costs so far this year 
have averaged 87 per cent of the prices 
in 1929, the average employed worker 
so far this year has been able to buy 35 
per cent more in goods and services 
other than food than in 1929. 

Because factory workers have gained 
in income in relatively greater propor- 
tion than workers in most other fields, 
compared with 1929, their position in 
respect to income left for non-food pur- 
chases shows more improvement. How- 
ever, workers in mining, transportation, 
utilities and communication, and in gov- 
ernment service (having higher average 
incomes) have larger amounts available 
for non-food purchases. 
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OPACS Order Controls Fats, 
Oils Trade; Markets Close 


to eliminate purely speculative 

trading in cottonseed oil, lard 
and hundreds of other vegetable and 
animal fats and oils was announced this 
week by Leon Henderson, administrator 
of the Office of Price Administration 
and Civilian Supply. At the same time 
OPACS withdrew an earlier statement 
that ceiling prices would be placed on 
cottonseed oil. 

Pending clarification of Administra- 
tor Henderson’s order, the Chicago 
Board of Trade on August 29 suspended 
trading in lard futures and cottonseed 
oil futures. The New York Produce 
Exchange and the New Orleans Cotton 
Exchange took similar action in regard 
to cotton oil futures. 

The new program takes the place of 
the ceiling prices used in controlling 
some commodities; however, if neces- 
sary the OPACS will issue a schedule 
covering cottonseed and all competing 
products. 

Regulation covers the following basic 
points: 

1. Purchases of fats and oils for 
purely speculative resale are prohibited. 

2. Deliveries against forward pur- 
chases must be completed within 45 
days of commitment. 

3. “Guarantees” by sellers against 
future price declines are eliminated. 


4. A device sometimes employed to 


A FOUR-POINT program designed 


circulate fictitious price quotations in 
the trade is eliminated. 


The following exceptions are pro- 
vided: 


The purchase for resale ban does not 
apply to trading on organized commod- 
ity exchanges for hedging or to pur- 
chases or sales in course of manufactur- 
ing and distributing functions. 

Forward sales of crude oil by crush- 
ing mills are excluded from the 45-day 
delivery requirements, as are forward 
sales of imported oil and fish oils. 


Wholesalers, jobbers and retailers are 
allowed to obtain guarantees against 
declines as regards their floor stocks. 


The device for fictitious price circula- 
tion which is banned in the order is 
described as the offering of fats and 
oils by a seller through a broker, sub- 
ject to seller’s confirmation. Brokers 
have arranged such sales, only to have 
the seller refuse to confirm. The sup- 
posed price, which has been circulated 
in the trade, has been taken as an actual 
one, and quotations adjusted to the new, 
though artificial level. 

The OPACS has also created an ad- 
visory panel including all trade groups 
and the public to consider hardships, in- 
equities, and other problems arising 
from the new schedule. 

Order No. 25, says the price agency, 
is designed to place the OPACS “in 
position to cope successfully with a type 




















CUT-OUT RESULTS SHOW NO MARKED CHANGE 
(Chicago costs and prices, first four days of week.) 

Increases in hog costs and product values kept pace this week and results 
for light and medium butchers showed little change from a week earlier. 
Average cost of light butchers during the first four days of the week was 
$11.85, up 22c from a week earlier, but value of loins, hams and lard also 
advanced. Cut-out loss on heavy butchers was a little larger this week. 

—180-220 Ibs. ——220-240 Ibs. —240-270 Ibs. 
Value Value Value 
Pet. Price per Pet. Price per Pet. Price per 
live per ewt. live per ewt. live per ewt. 
wt. Ib. alive wt. Ib. alive wt. Ib. alive 
Regular eee 14.00 23.6 $3.30 13.80 23.6 $3.26 13.70 23.4 $3.21 
oc et ee 5.60 18.7 1.05 5.40 18.4 ‘99 5.40 18.3 99 
"ae ers 4.00 24.0 .96 4.00 22.5 .90 4.00 21.5 -86 
Loins (blade in)............. 9.80 26.9 2.63 9.60 243 2.33 9.60 21.4 2.05 
Bellies, S. P 17.3 1.90 9.70 16.9 1.64 8.00 15.1 1.21 
Bellies, D. S = Ete 25 2.00 11.1 -22 4.00 11.0 .44 
Fat backs.......... rh 7.0 07 3.00 7.3 22 4.20 7.8 133 
Plates and jowls............. 2.50 7.7 19 2.80 Ad .22 3.30 ¥.% 25 
MEE PRM os ohcs. ve Siew vewccasies, a 21 2.20 10.0 122 2.00 10.0 20 
ye MG, SORE. WSs. ceccwecs 12.40 9.9 1,23 11.30 9.9 1.12 10.50 9.9 1.04 
Spareribs ‘ 13.7 122 1.50 10.7 116 1.50 8.8 13 
Trimmings 13.9 ‘41 2.80 13.9 .39 2:80 13.9 “39 
Feet, tails, neckbones........ 2.00 t .08 2.00 ats 07 2.00 apa .07 
Offal and miscellaneous.....-. ‘ os .48 a 48 wen sas 48 
TOTAL YIELD AND VALUE.69.00 $12.73 70.00 $12.22 71.00 $11.66 

Cost of hogs per ecwt....... $11.85 $11.83 $11.50 

Condemnation loss......... .06 .06 .05 

Handling and overhead..... 75 65 .59 
TOTAL COST PER CWT 

NTP theo lit Sh $12.66 $12.54 $12.14 
TOTAL VALIUM. .....05.0055 12.73 12.22 11.66 

MRP CWE. co sccce sconce .82 48 

4 Se aa Rae -31* .39* 

POORE PEP CWE..iccececcecss .07 

Profit last week............ -06 

*Corrected 
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of speculation, that, if not controlled, 
might adversely affect both civilian and 
farm population.” Supplies of fats and 
oils are ample, it was explained, but 
“speculation and hoarding” have created 
the “spectre of shortage.” 


CANADIAN MEAT EXPORTS 


Exports of bacon and other meats 
from Canada continue to show a steady 
increase over last year. July shipments 
totaled 36,380,048 Ibs. against 25,798,- 
044 Ibs. in July, 1940, a gain of 10,682,- 
004 lbs. Most of the July movement 
—33,143,400 Ibs.—was bacon going to 
Britain. 

Shipments of bacon in the first seven 
months of 1941 were 92,488,000 Ibs. 
greater than in the same period last 
year, totaling 280,554,100 Ibs. against 
188,066,100 Ibs. in 1940. Total chilled 
and frozen pork exports for the seven- 
month period amounted to 14,760,400 
Ibs. against 3,758,600 lbs. in 1940. 


Exports of Canadian livestock and 
meats in July, with comparisons: 


July July 7 mos. 

1941 1940 1941 
Cattle, no. ...... 18,381 8,541 81,024 
SS eee 12,819 bef 47,258 
|S eee 14,390 1,931 35; of 
ST. wos oa 213 1 
Beef, Ibs. ....... 832,700 480,800 3,377, 300 
Bacon, Ibs. ..... 33,143,400 24,688,500 280; 554, 100 
Peek Mocs 2,187,900 572, 600 14, 760, 400 
Mutton and 

lamb, Ibs: .... 27,600 21,600 .100 

Canned meats, Ibs. 188,484 34,544 1,041,501 
OS , EVA 2,108,900 845,100 3,063,900 
Lard compound... ...... wa’|” sewewlee 37,600 


MEAT IMPORTS AT NEW YORK 


Imports for the period August 14 to 
August 20, inclusive, at New York: 





Point of Amount 
origin Commodity Ibs. 
Argentina—Canned corned beef............ 228,260 

—Canned roast beef.............. 5,612 
—Canned brisket beef............ 9 
anned corned beef hash....... 7 
—Edible tallow..............e00. 440,744 
Brazil—Canned corned beef................ 504,000 
Canada—Fresh frozen beef livers.......... 322 
Cuba—3,024 quarters fresh chilled beef... .440,355 
—Fresh chilled beef cuts.............. 184,981 
—Fresh frozen beef cuts.............. 749 
—Fresh frozen beef tenderloins eoee 23,908 
—ONTED asecciesenesaseessc . Lee 
SEED \cacep cwvaeaeasee se -. 2,649 
wD 6004 scevwensenteiuaaioneh 246 
New Zealand—Fresh frozen beef cuts...... 200,065 
—Fresh frozen beef livers..... 27,426 
—400 pieces fresh frozen veal. 34,390 
Paraguay—Canned corned beef............. 144,000 


JULY MARGARINE TAX 


Taxes paid on oleomargarine during 
July 1941 and 1940, according to the 
U. S. Bureau of Internal Revenue: 





July July 

1941 1940 
Wucian. CAWS8...'. oo veses $ 85,799.38 $ 59,690.16 
Special taxes.......... 693,489.53 633,801.27 
ate $779,288.91 693,491.43 


Quantity of product on which tax was 
paid during July, 1941, totaled 62,542 
Ibs. of colored margarine and 31,241,752 
Ibs. of uncolored; during July, 1940, 
tax was paid on 25,432 lbs. of colored 
and on 22,775,264 Ibs. of uncolored. 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Sovvice 





CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago or 
Chicago basis, Thurs., August 28, 1941. 


REGULAR HAMS 


Green 


BOILING HAMS 


Green 


20 range 
Te DD kc évccnaeacceies 24 
SKINNED HAMS 


Fresh & 
Fr. Frzn. 


: 120% 
PICNICS 


Green 


Short shank %-%c over. 
GREEN AMERICAN BELLIES 


BELLIES 
(Square Cut Seedless) 


6-15% 


*Quotations represent No. 1 new cure. 


D. 8. BELLIES 
Clear 


Regular plates 
Clear plates 

D. S. jowl butts 
eee 
Green square jowls. 
Green rough jowls 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 

the Chicago Board of Trade: 
Cash 

Saturday, Aug. 23...10.20ax 
Monday, Aug. 25....10.12 
Tuesday, Aug. 26...10.22%n 
Wednesday, Aug. 27.10.27%4n 
Thursday, Aug. 28...10.32%n 
Friday, Aug. 29...... 10.32% 


Leaf 
10.25n 
10.25b 
10.25 
10.50 
10.50n 
10.50n 


Loose 


9.90b 
10.00n 
10.02%4n 
10.02% 


Packers’ Wholesale Prices 


Refined lard, tierces, f.o.b. Chgo 

Kettle rend., tierces, f.o.b. Chgo 

Leaf, kettle rend., tierces, f.o.b. Chgo 

Neutral, tierces, f.o.b. Chicago 
Og a Se ee 14% 


Havana, Cuba Pure Lard Price 
Wn. SED DI ck cd dwecccetccceveses 15.22 
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FUTURE PRICES 


SATURDAY, AUGUST 23, 1941 
High Low 
10.27% 10.15 10.15b 
10.45 10.35 10.35ax 
Dec. ...10.65 10.70 10.60 10.60ax 
Jan. ...10.75 10.80 10.70 10.72%4-70 

Sales: Sept. 31; Oct. 27; Dec. 80; Jan. 32; total, 
170 sales. 

Open interest: Sept. 812; Oct. 985; Dec. 1,716; 
Jan. 360; total, 3,873 lots. 


CLEAR BELLIES: 


LARD: 
Sept. 
Oct. 


Open Close 
..10.20 
..-10.40 


12.35ax 
12.85ax 


MONDAY, AUGUST 25, 1941 

LARD: 
Sept. ..10.15 
...10.32% 
...10.60 
...10.70 

Sales: Sept. 66; 
total, 246 sales. 

Open interest: Sept. 746; Oct. 1,002; Dec. 1,737; 
Jan. 368; total, 3,853 lots. 


CLEAR BELLIES: 


10.22 10.10b 
10.30ax 
10.5744b 
10.70ax 
Oct. 37; Jan. 34; 


Dec. 109; 


12.17%ax 
12.67%ax 


TUESDAY, AUGUST 26, 1941 
LARD: 
Sept. 
Oct. 
Dec. 


. .10.20 
...10.35-37% 
...10.67% 
Jan. ...10.80 10.80 10.75 10.77%b 
Mar. ..11.75-80 11.80 11.75 11.75ax 

Sales: Sept. 62; Oct. 31; Dee. 99; Jan. 48; Mar. 
2; total, 242 sales. 

Open interest: Sept. 736; Oct. 1,008; Dee. 1,745; 
Jan. 358; Mar. 2; total, 3,849. 


CLEAR BELLIES: 


Sept. ..11.97% 
Oct. ...12.60 


10.22% 
10.40 
10.70 


10.12% 
10.32% 
10.62% 


10.17%b 
10.3714b 
10.6746 


11.97% 
12.60 


WEDNESDAY, AUGUST 27, 1941 

LARD: 
Sept. ..10.25-22% 10.35 10.25-22% 
Oct. ...10.40 10.55 X 10.4744-45 
Dec. ...10.72%-75 10.87% . 724 10.80b 
Jan. ...10.85 11.00 10.92% 
Mar. eenats eeee 11.82%4b 

Sales: Sept. 120; Oct. 116; Dec. 208; Jan. 83; 
total, 527 sales. 

Open interest: Sept. 705; Oct. 989; Dec. 1,747; 
Jan. 404; Mar. 2; total, 3,847 lots. 


CLEAR BELLIES: 


11.97%n 
12.60n 


THURSDAY, AUGUST, 28, 1941 
LARD: 
Sept. 
Oct. 
Dec. 
Jan. . 


10.35 
10.60 
10.90 
11.05 


10.25 10.274%4b 


Sales: Sept., 94; Oct., 37; Dec., 180; Jan. 74; 
total, 385 sales. 

Open interest: Sept., 695; Oct., 989; Dec., 1,796; 
Jan., 427; Mar., 2; total, 3,909 lots. 
CLEAR BELLIES: 


Sept. 


11.974%4ax 
Oct. 


12.57%ax 


FRIDAY, AUGUST 29, 1941 
Trading in lard futures suspended pending clarifi- 
eation of OPACS order on oils and fats. 
CLEAR BELLIES: 


Sept. ...11.80 


11.80 11.75 
Oct. ....12.35 eciee cone 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended on August 23, 1941: 
Week Previous Same 
Aug. 23 week week '40 
Cured meats, Ibs.26,450,000 23,973,000 18,478,000 
Fresh meats, Ibs.57,200,000 53,066,000 56,583,000 
Lard, Ibs 6,332,000 8,281,000 5,376,000 


Tenderness in Meat 


(Continued from page 16.) 


form distribution of fat should make 
for greater tenderness than would its 
restriction to a few areas. Well-mar- 
bled meat, if it is marbled with good 
fatty tissue, should be more tender than 
meat not marbled, age and other such 
factors being the same. 


PRE-SLAUGHTER HANDLING.— 
Factors discussed up to this point are 
largely outside the control of the meat 
packer. By his readiness or reluctance 
to buy, the price paid, and by educa- 
tion he may influence the producer to 
bring more tender meat to market. As 
a result of his policies well-bred (not 
necessarily pure-bred) beef steers may 
replace scrub steers. The economy of 
growth and fattening found in the 
former type will help obtain such re- 
sults. On the whole, however, the packer 
takes his meat animals as they come 
to market and then turns out the best 
edible products he can make from them. 

The packer does have an opportunity 
to influence tenderness after he pur- 
chases the animal. Some packing plant 
operations which may affect tenderness 
will be discussed in later articles. 


The treatment of the animal just be- 
fore slaughter is reported to affect the 
quality of the chilled meat in various 
ways. Long driving to market, with lit- 
tle time for rest and recuperation, has 
been said to cause dark cutting beef. 
Similarly, it is claimed that excitement 
before slaughter has a bad effect. The 
relationship of these factors to dark 
cutting beef was discussed in THE Na- 
TIONAL PROVISIONER of June 28 and 
July 19. 

Exercise and privation tend to reduce 
the amount of dextrose and glycogen 
in the blood, muscles, and other body 
tissues. Glycogen is used to supply the 
dextrose needed by an animal. Dextrose 
is a source of lactic acid which is 
formed in muscles during sustained 
use, and lactic acid is usually pro- 
duced during the stiffening, or rigor 
mortis, which follows death. 


Moran and Smith in England and 
other investigators have studied the 
process of rigor mortis. It has been 
shown that the strength of rigor paral- 
lels the amount of lactic acid formed in 
the process, but it has also been proved 
that rigor may occur before or without 
lactic acid formation. Formation of this 
acid increases the acidity of the muscle 
(lowering its pH). 

Callow in England has shown that the 
pH of hog muscle may vary from 6.4 to 
5.4, the latter indicating high acidity. 
He has also shown that the electrical 
resistance of the flesh of the hog, and 
the rapidity of salt penetration during 
curing, are affected by the exercise im- 
posed just before slaughter. Exercise 
before slaughter is unfavorable, while 
exercise after slaughter (by transport 
ing the carcasses in trucks) and before 
curing is favorable. 


The extent to which these factors in- 
fluence tenderness in meat has not been 
pointed out. 
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MEAT AND SUPPLIES PRICES 


WHOLESALE FRESH MEATS 





Fresh Pork and Pork tae 
Pork loins, 8-10 Ibs. av 
nn multe... 


800-1000 ..........+2.-15%@16% | 18% Liver® ..............eeeeeeeeee 
Heifers, good, 400-600. . : 

BOO on ccccecccc14 G14 1214 = AEB oo oe eee rccceccccsccccscees 
Hind Aatuned Choice..... Bae BHC MOU 0. eee cee cece eccceee 
Fore quarters, choice 


WHOLESALE SMOKED MEATS 
Fancy regular pg 14@16 Ibs., 


pape’ 
Fancy skinned io, "14@16 Ibs., 
pe VES. LEA 28 @29 
. hams, 14@16 lbs., oe. 7". 
—Y , short —. a oa 


loins, ne“ 60/65 


9 
short loins, _—- we 
short loins, No. 2 


4 at sas. ibe. -» Plain 
ps) 

Steer ribs, choice, 30/40 - eee ee eee eee ee 
- Knuckles, 5@9 Ibs 

Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted 
Cooked hams, skin on, fatted 
Cooked picnics, skinned, fatted..... ecteetka eeu 89 


VINEGAR PICKLED veenaeeieate 


Ib. bbl 
Lamb tongue, short -, ta Ib. bbl... meaawet 69. 00 
» 200-Ib. 27. 


Honeycomb tripe, 200-1b” bbl. 80.00 
Pocket honeycomb tripe, 200-Ib. bbL......... 88.50 


Risigs. 6.9.84 eeicieie'ns - 42 


BARRELED PORK AND BEEF 
eae fat on pork: 


Strip loins, No. _ 
Sirloin butts, No. 1 





Batre SMR ss 650k cesscxacacccntc ce 
SAUSAGE MATERIALS 


Regular pork trimmings 
Special lean pork trimmings 85% 
Extra lean pork trimmings 95% 
Pork cheek meat (trimmed) 





8 


Hanging tenderloins 
Insides, green, 12@18 — 
Outsides, green, 8 Ibs. up. 

Knuckles, green, 8 Ibs. a 







Dressed canners, 850 Ibs. and 

Dressed canner cows, 400-450 B:: 
Dr. bologna bulls, 600 Ibs. and up. 
Tongues, No. 1 canner trim 


DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 
Pork sausage, in 1-Ib. carton 
Country style sausage, fresh in link 
Country style sausage, fresh in bulk 
Country style sausage, smoked 


Coriander Morocco bleached. . 
Coriander Morocco natural No. i 


Marjoram, French 


Frankfurters, in hog casings................. GUOMRIRE: oe a oa cece 


Skinless frankfurters 
Bologna in beef bungs, choice 
Bologna in beef middles, choice 
Liver sausage in beef rounds 
Liver sausage in hog bungs 
Smoked liver sausage in hog bungs 
New England luncheon specialty 
Minced pegs oy specialty, choice 





go vé-naeywomeeesEae 23 








DRY SAUSAGE 


Cervelat, choice. in hog bungs 


B. 

Milano, salami, choice in hog bungs 
C. salami, new condition 

| BR choice, in hog middles 

Genoa style salami, choice 


| del 





me aotsansoam 
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CURING MATERIALS 


te of soda (Chgo. w'hse. stock). 
n 400-Ib. bbls., delivered............ -..$ 8.75 
eulueaae less than ton lots, f.o.b. N. ¥.: 
Dbl. refined granulated................--. 8.50 








Banell CEVSCRID ccccccccccccvcccecccccess . 9.50 

Medium crystals ........ccseecsecceseces 9.75 

Large crystals ...... coccce -- 10.50 
Pure rfd. gran. nitrate of “soda... ose ae 
Pure rfd. powdered nitrate of soda........ nominal 
Salt, per aN in minimum car vad 80,000 Ibs. 

‘only, f .0.b. Chicago, riod ton 
ee ee ere jaschvieers 7.20 
Medium, dried 10.20 

eetesseue 6.80 
Sugar— 
Raw, 96 basis, f.o.b. New Orleans........ 3.50 
Standard gran., f.o.b. refiners (2%)...... 5.35 
Packers’ curing sugar, 250 lb. bags, 
f.o.b. Reserve, La., less 2%.............. 4.95 
Dextrose, in car lots, per cwt. (cotton). 4.57 
In paper bags..... Geel eee WeeGew swe basics 4.52 


SAUSAGE CASINGS 


(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 

























Beef gs: 
Domestic rounds, 180 pack.............. .18 
Domestic rounds, 140 puek.............. .36 
Bxport rounds, Widle.............csccces 47 
Export rounds, medium................. z 
Export rounds, narrow................. -25 
Os 2 Ws ese ccevedesecasscceswes -06 
Ts Le, EE ccciiesesecséecccs coos 8 
No. 1 bungs...... Ceececcccceccccesccces -16 
Se Te cio d 0b oh vediocsaeeeedeenseece 10 
EE 0 ake trincdnaenesceeks -- .60 
iddles, select, wide, 2@2% in......... -65 
fiddles. select, extra, 2% in. & up...... .90 
Dried or salted bladders 
SU MI ns dc cceceseseceses ---1.05 
10-12 in. wide, flat. nate<eue ae 
8-10 in. wide, flat. es ocve eae 
6- 8 in. wide, flat........... nope ee 
Pork casings: 


Narrow, per 100 yds......... 
Narrow, special, per 100 y 

Medium, regular .... 
English, medium ... 


-85 

Wide, per 100 yd 15 
xtra wide, per we yds -60 
Export bungs ........... -19 
Large prime bungs.. eked ee -16 
Medium prime bungs................ oo ann 
SUNEE GUNN WIR. occ ccceccicccccescts -08 
Middles, per set.......... save snoemetae o oe 


SPICES 
(Basis Chicago, original bbls., bags or bales.) 
Whole Ground 
28 


81 
33 
28 
27 
3824 
24 
37 
_ OS nL alse a ieReaaaaiie 24 80 
Mace, Fancy Banda.................. 58 66 
Pi SetabS acid © dae< ee clad 52 59 
East & West. Indies Er 56 
Musta: pa Caavectescslebelio 34 
MM euleGeeeaehariweentscedesocee 21 
Nutmeg, fancy Banda. Dealer achscica qresacoveees 24 
{SORE 18% 23 
Bast & West Indies Biend.......__. 22 
Paprika, pa Wen Whee eee aeee gh 51 
>} SE 6 RGwd oak <ak owed oeninn 35 
MN Re Oadiaida-ndéns-ewsiesomesre 26 
Black Malabar .......ccccccccccces 11 15 
TIRCE EAMPORE occ csccccsccccccece 10 
Pepper, white Singapore Caedeuseues ve 13 16% 
NEE acceccneabeskekepccstnaceeed 13% 17 
Packers § ....00. sob sunednwnsseeends 14 
SEEDS AND HERBS 
Ground 
Whole for Saus. 
IE iii a inclnsain sc nacaeenol 92 m 
Celery seed, French ‘ 1.10 
Cominos seed ocesenaneanes -20% 26% 
-16 


Mustard seed, fancy yellow.. 
Cte, SE Se 











































































































































































MARKET PRICES 
New York 


DRESSED BEEF 
City Dressed 


ROOTS scccveccecccessecs 20% @21% 
@22 
18% @19 





Choice, native, 
Choice, native, 
Native, common to fair 


Western Dressed Beef 


Native steers, good, 600@800 lbs 19 
Native choice yearlings, 400@600 Ibs. ..20 
Good to choice heifers 

Bese Gl GONG COWS. 20. cc ccccccccecces 16 
Common to fair cows 
Fresh bologna bulls 


BEEF CUTS 


@20 
@21 
@19 
10% 


15 pies 
15% @16% 


Western 

ON ee ee Cr 25 

. 2 ribs (choice) 
De SE neccetececwcecsodedecs 
i cn: vaedewereeaeeenene 26 
BOED CERGEO) « cc ccccccccccccceces 
loins (good) 
hinds and ribs (prime) 
hinds and ribs (choice)...........23 


Co bo es CODD NH COND CO 


chucks... 


, Teg. 4@6 Ibs. av.~ 
Rolls, reg. 6@8 lbs. av 
Tenderloins, steers 
Tenderloins, cows 
Tenderloins, bulls 
Shoulder clods 


DRESSED VEAL 
Good ... 
Medium ... 
Common 


@21 
@20 
DRESSED SHEEP AND LAMBS 


Genuine spring lambs, good............ 2 
Genuine spring lambs, good to medium.. 
Genuine spring lambs, medium......... 23 
Sheep, good 

Sheep, medium 


DRESSED HOGS 


Hogs, good and choice (110-140 Ibs.) 
head on; leaf fat in 

Pigs, small lots (60-110 Ibs.) 
head on; leaf fat in 


FRESH PORK CUTS 


$17.25@17.50 
18.50 


Pork loins, fresh, 10@12 lbs 

Shoulders, 10@12 Ibs. av. 

Butts, regular, 4-6 Ibs 

Hams, regular, fresh, 10@12 lbs. av. 
Hams, skinned, fresh, 10@12 Ibs 

Picnics, fresh, 6@8 Ib: 

Pork trimmings, extra lean, 90-95%....29 
Pork trimmings, regular 50% lean 
Spareribs, medium 


Pork loins, fresh, 10@12 Ibs 

Shoulders, 6@10 Ibs. av...............- 
Butts, regular, 144@3 Ibs 

Hams, regular, fresh, 10@12 Ibs.......254 
Hams, skinned, fresh, 10@12 Ibs 28 
Picnics, fresh, 4@6 lbs 

Pork trimmings, extra lean 90@ @95%... 
Pork trimmings, reg. 50% lean... 
Spareribs, medium 

Boston butts 


COOKED ‘HAMS 


Cooked hams, choice, skin on, fatted..........50 
Cooked hams, choice, skinless, fatted 


SMOKED MEATS 


Regular hams, 8@10 Ibs. 

Regular hams, 10@12 Ibs. 

Regular hams, 12@14 Ibs. 

Skinned hams, 10@12 Ibs. 

Skinned hams, 12@14 Ibs. 

Skinned hams, 16@18 Ibs. 

Skinned hams, 18@20 Ibs. av 

eh Sr Oi vccoceccdscececuces 
Picnics, 6@8 Ibs. av 

Bacon, boneless, western 

Bacon, boneless, City.........cccececees 28 
Beef tongue, 

Se SE, SE a vkcwaccweecncécnewaes 29 


GREEN CALFSKINS 
5-9 9%- — 4 14 14-18 
Prime No. 1 veals...22 
Prime No. 2 veals...20 80 
Buttermilk No. 1....17 
Buttermilk No. 2....16 


Branded gruby . ooke 
Number 3 -11 


BUTCHERS’ FAT 


3.10 
2. 
2. 
2. 
1. 
1. 


prs no 10 90.00 § 


60 
45 
65 
65 


Shop fat ° 
Breast fat . 
Edible suet ... 
Inedible suet 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Service, on August 27, 1941: 


Fresh Beef: 
STEER, Choice: 


CHICAGO 


700-800 Ibs.? . 
STEER, Good: 
400-500 Ibs.? 


.00 
. 18. 50@19.50 


18.50@19. 


STEER, Commercial: 
400-600 Ibs. 
600-700 lbs.? 


STEER, Utility: 


50 
19.00 
700-800 Ibs. '50@18.50 
.00 
.00 


COW (All Weights): 
Commercial 
Utility 
Cutter 
Canner 


Fresh Veal and Calf:* 


VEAL, Choice: 
80-130 Ibs. 
130-170 Ibs. 
VEAL, Good: 
50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 
VEAL, Commercial: 


50- 80 Ibs, 
80-130 Ibs. 
130-170 lbs. 


VEAL, Utility: 
All weights 
Fresh Lamb and Mutton: 


SPRING LAMB, Choice: 
30-40 We. 2.2... cc eeeeeece 22.00 


ADS 
yyy 


ie 


Ssss 3883s 


€@NHH & 
BEER 


SPRING LAMB, Commercial: 
All Weights 

SPRING LAMB, Utility: 
All weights 

MUTTON (Ewe), 70 Ibs. down: 
Good 9.50@11.00 
Commercial 8.00@ 9.50 
Utility 7.50@ 8.00 

Fresh Pork Cuts:* 


LOINS No. 1 (Bladeless Incl.) 


SHOULDERS: Skinned N 


BUTTS, Boston Style: 
SPARE RIBS: 

Half sheets 
TRIMMINGS: 


Regular 14.00@14.50 


2 des heifer 300-450 Ibs. and steer down to 300 lbs. at Chicago. 
ee a equivalent weights skin off at Boston and Philadelphia. 


Chicago. *Skin on at Chicago and New York; 
*Based on 50-100 Ib. box sales to retailers. 

All quotations in dollars per hundredweight. 
and calculated carcass bases. 


BOSTON NEW YORE PHILA, 


$20.50@21.50 
$19.00@19.50 19.50@20.50 
19.00@19.50 19.50@20.00 


19.50@20.50 
18.50@19.50 
18.50@19.50 


18.00@19.00 
18.00@19.00 


18.00@18.50 


18.00@19, 
18.00@19.00 4 


18.00@19.09 
16.50@17.50 


15.50@16.50 
15.00@15.50 
14.50@15.00 


16.50@17.00 oss agelea 
15.50@16.50 15.50@16.00 
15.00@15.50 14.50@15.50 


16.50@19. 
17.00@19 
16.50@18 


388 883 88 


15.00@17.00 


19.00@21.00 


17.00@19.00 17.00@19.00 


11.00@12.00 
10. o@11. 00 
8.50@10.00 


28.50@ 29.50 
28.50@29.50 
26.00@27.50 


27.00@28.00 
27.00@28.00 
24.00@25.00 
20.00 @22.00 





21.00@22.00 


24.50@25.50 


2Includes koshered beef sales at 


Beef, veal, lamb, and mutton prices apply to straight 











FANCY MEATS 


Fresh steer tongues, untrimmed, per Ib 

Fresh steer tongues, l.c. trimmed, per Ib 
Sweetbreads, beef, per Ib..........0eeeeeeeeeees 
Sweetbreads, veal. a pair 60 
Beef kidneys, per Ib. 

Mutton kidneys, each...........eee eee eeeeeees bs 
Livers, beef, per Ib 2 
GQeORTES, POF Wee cccccccccccccccccccccccceceeeee bs 
Beef hanging tenders, per Ib............++++005 
Lamb fries, a pair 


Watch the Classified Advertisements 
page for bargains in equipment. 


FLASHES ON SUPPLIES 


CHRYSLER CORP.—Appointment 
of Malcolm T. Bard to the new post 
of manager of commercial refrigera- 
tion sales of the Airtemp division of 
Chrysler Corp., has been announced by 
Paul B. Zimmerman, vice president in 
charge of sales. Mr. Bard’s headquat- 
ters will be at the Chrysler Corpora- 
tion’s Airtemp manufacturing plant, 
which is located in Dayton, Ohio. 
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15.50@16.00 
14.50@15.50 


21.00@23.0 


19.00@21.0 


17.00@19.0 
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NEW YORK, AUGUST 27, 1941 


TALLOW.—Development of strength 
in the western tallow market and 
steadily advancing lard and edible oil 
prices created a better demand for tal- 
low this week and made for a stronger 
market. It was estimated that close to 
1 million lbs. of extra changed hands 
at 8%4c, up %4c from the previous sales. 
Demands were unsatisfied, with buyers 
willing to take on further quantities at 
8%c, but sellers’ ideas were %c above 
that level. The volume turned over on 
the upturn was surprising to some of 
the consumers, but apparently was the 
result of a well sold up position on the 
part of producers. Edible was quoted 
at 8%@8%c; extra, 84% @8%4c, and 
special, 8%c. 

STEARINE.—The market was quiet 
put steady, with oleo quoted at 94@ 
9c. 

OLEO OIL.—A steady but quiet mar- 
ket was noted again this week. Extra 
quoted 10%@l1lc; prime, 10%4@10%e, 
and lower grades 10@10%éc. 

GREASE OIL.—Interest was rather 
limited but the market steady and un- 
changed. No. 1 was quoted at 12%c; 
No. 2, 11%c; extra, 124c; extra No. 1, 
12%c; winter strained, 12%c; prime 
burning, 13%4c, and prime inedible, 13c. 


NEATSFOOT OIL.—Steady but quiet 
conditions continued. Extra quoted at 
12%c; No. 1, 124%c; prime, 12%c; pure, 
17%c, and cold test 25%e. 

GREASES.— While some business 
passed in greases at 7%c, an advance of 
\e over the previous week, the buying 
was reported done by smaller con- 
sumers, with soapers not active and in- 
terested only at 7%c. Offerings were 
firmly held at the higher level. Strength 
in tallow, lard and oils, with no par- 
ticular surplus of greases overhanging 
the market, made for a situation where 
producers were bullishly inclined. Choice 
white was quoted at 8% @8%c; yellow 
and house, 7%4@7%c, and brown, 7c. 


Broader Demand Brings 4c 
Tallow-Grease Market Rise 


CHICAGO, AUGUST 28, 1941 


TALLOW.—It was a sellers’ market 
in tallow this week as stronger lard and 
cottonseed oil futures markets brought 
a bustle of activity at Chicago, cul- 
minating in particularly heavy trading 
at midweek. The initial impetus to 
stronger prices came late last week, 
when lard and cottonseed oil advanced 
sharply, and the trend showed no letup 
this week despite a temporary break 
in lard futures on Monday. The cumu- 
lative price advance on most items 
ranged from %c to %ec. At midweek, 
sales were recorded of fancy tallow at 
8%4c, special at 8c and prime packers 
tallow at 8%c, Chicago. In Thursday’s 
market, volume of trading was rela- 
tively thin, but the strong tone per- 
sisted, with the following quotations 
prevailing: Edible, 8%c; fancy, 8%4c; 
prime, 8%c; special, 8c; No. 1, 7%c. 

STEARINE.—Market unchanged for 
the week. Prime quoted 8% @9c; yellow, 
T%@T%e. 

OLEO OIL. — Oleo oil remained 
steady; prime, 10c; extra, 10@10%c. 

GREASE OIL. — Some grease oil 
items slipped fractionally lower this 
week, Quotations at midweek were: No. 
1, 12c; No. 2, 11%c; extra, 12%c; extra 
No. 1, 12%c; extra winter strained, 
12%¢; prime burning, 13%c; and prime 
inedible, 13c. Acidless tallow oil was 
quoted at 11%c. 

NEATSFOOT OIL.—Easier tendency 
in neatsfoot oil resulted in the following 
quotations: Extra neatsfoot oil, 12%c; 
No. 1, 12%c; prime, 12%c; pure, 17%e, 
and cold test, 27c. 

GREASES.—There was a brisk ad- 
vance in the grease market this week, 
on broadened interest uncovered by sus- 
tained strength in lard and cottonseed 
oil futures, and trade was on the largest 
scale recorded for a number of weeks. 
Quotations were: Choice white, 84@ 
8%c; A-white, 7%c; B-white, 7%c; yel- 
low, 7% @T7%c, and brown, 7%4c. 





BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, August 28.) 


Mixed situation in by-products mar- 
kets this week; general tone firmer. 


Blood 


Car sold midweek at $3.75. 


Unit 
Ammonia 


Unground 
Digester Feed Tankage Materials 
Offerings light; car 11@12% tankage 
sold $4.70 this week. Two cars 9@10% 
sold Thursday at $5.00, f.o.b. Chicago. 


Unground, 11 to 12% ammonia............... $4.70 
Unground, 6 to 10% choice quality........... 5.00 
pS Sr ee eee 


Packinghouse Feeds 


Carlots, 


Per ton 
60% digester tankage,...........00.. $ 62.50 
50% meat and bone scraps........... 60.00 @62.50 
PIL 6 na s's: 0s divccengiedesntaeess 67.50 
Special steam bone-meal............. 55.00 


Bone Meals (Fertilizer Grades) 


Sales of 3 & 50 bone meal reported 
at $40.00. 


Per ton 
Steam, ground, 3 & 50............... $ 40.00 
Steam, ground, 2 & 26..........eese. 37.50@39.00 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia.............00+ $ 3.75 & 10c 
Bone tankage, unground, per ton..... 30. 
pe TO ES Sere ee. 
Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
up to 48% protein (low test)...... sas 02% Gl. 05 
above 48% protein (high test)..... %@1.00 
Soft pressed pork, ac. grease and 
WORT, GOR oie: 6 05si50n00 bene es orcs 50.00@52.50 
Soft pressed beef, ac. grease and 
GREG, Wisi oc cccceccdeccesesctcs 47.50@50.00 
Gelatine and Glue Stocks 
Per ton 
ge A Pare ee $29. “= 50 
SG Ns dire 9-0 ae Uo ind keene s oe 27.50 
Cattle jaws, skulls and knuckles..... 40.00 
TEORO COMMIMIERB. 6. 0000680 cewscce sec 25.00 
Pig skin scraps and trim, per lb...... 6%@ Te 
Bones and Hoofs 
Per ton 
pe Serene ey $65.00@75. nnd 
Flat shins, heavy... ERR iS TA: 60.00@65.00 
Blades, buttocks, shoulders & thighs. 57.50@60.00 
WRneEs, WEIR. cin incase wisesves étice 57.50 


Hoofs, house run, unassorted......... . 
DU. WO ines c tec aannkseenens eee 27.50@29.00 


Animal Hair 
Price ceilings on some items estab- 
lished this week; reported on page 24. 


Summer coil dried, per ton........... $32.50@35.00 
Winter processed, black, Ib 9 
Winter processed, gray, Ib........... 

Summer processed, gray, Ib........... 4 @4 
CUES DWTNCD is 6 do cctececsecedewecs 44%4@ 4% 





















Factory: 




















of sausage. 


““BOSS’’ MEAT MIXERS 


These mixers are the pioneers in the two-shaft machine which 
has contributed so much toward the successful manufacture 


Meat, after being finely cut in the silent cutter, should be mixed 
thoroughly and slowly in a ‘‘BOSS” Mixer, to assure complete 
absorption of cereal and spices for satisfactory binding and 
appetizing blending of flavors. 


It's always “BOSS” for Best Of Satisfactory Service 


THE CINCINNATI BUTCHERS’ SUPPLY COMPANY 


Mail Address: P. 0. Box D, Elmwood Place Station, Cincinnati, Ohio 
Gen. Office: Helen & Blade Sts., Elmwood Place, Cincinnati, Ohio 


824 Exchange Ave., U. S. Yards, Chicago, Ill, 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per ton, basis ex- 
vessel Atlantic ports...........eeeeeeeees 29. 
Blood, dried, 16% per unit 
Unground - scrap, dried 11446% ammonia, 
16% B. , f.o.b. fish factory...... 4.25 & 10¢ 
Fish a , 11%% ammonia, 
ey 


September shipment q 

= scrap, acidulated, 70% ammonia, 3% 
P. A., f.o.b. fish factories......... 2.75 & 50c 

soda nitrate, per net ton, bulk, ex- conned 

Atlantic and Gulf ports 

in 200-Ib. b: 

in 100-lb. bags 
Fertilizer tankage, 

. RAS RR ePeeee’ 3.75 & 10¢ 
Feeding tankage, unground, 10-12% om. 

nia, 15% B. P. L. bulk 


ground, 10% ammonia, 


Phosphates 
Foreign bone meal, steamed, 3 and 50 bags, 
per ton, c.i.f 
Bone meal, 
per ton, c.i.f 
Superphosphate, 
ton, 16% fi 


bulk, 


Dry Rendered Tankage 


50/55% protein, unground 
60% protein, unground 


EASTERN FERTILIZER MARKETS 


New Yerk, August 27, 1941 
On increased activity this week in the 
cracklings market, a number of sales 
were made at 95c per unit, f. o. b. east- 
ern shipping points, and sellers now ask 
9744c to $1.00. Some high-grade South 
American cracklings sold at 95c; low 
grade now offered at $1.00 per unit. 
Blood is offered at $3.35, f. o. b. New 
York, with buyers showing little inter- 
est. Several lots South American tank- 
age sold at $4.40 & 10c, North Atlantic 
ports. Fish scrap still quoted $4.25 & 
10c, f.o.b. fish factories. 





VEGETABLE OILS 


Crude cottonseed oil, f.o.b. 
Valley points, prompt 

White deodorized, in bbls., 

Yellow, deodorized 

Soap stock, 50% f.f.a., 
points 

Soybean oil, in tanks, f.o.b. mills 

Corn oil, in tanks, f.o.b. mill 

Coconut oil, sellers tanks, f.o.b. coast.. 

Refined coconut, bbls., f.o.b. Chicago... 


OLEOMARGARINE 


F. 0. B. CHICAGO 
White domestic vegetable 
White animal fat 
I IID 6 noc c.ccccccsvscesccsceus 15% 
Milk churned pastry 16% 
WE GE 6. b6.088608iK0'ss6.0ckqcnreesceted 12 


in tanks, 


FERRE RK 


Cotton Oil Futures Strong 
On Tight Supply Situation 


at New York was a little more 

active and distinctly stronger this 
week. Prices advanced about 60 points 
as a result of tightness in the nearby 
delivery, improvement in consumer de- 
mand, unfavorable crop reports, con- 
tinued absence of pressure of new crop 
seed and crude and strength in other 
commodities. 

September oil sold better than 50 
points over January, and there were no 
tenders on September contracts on first 
tender day. September sold at 12.75, or 
within 20 points of the season’s high, 
and March made a new high. Crude was 
firm in the South, as were seed prices. 
Southeast and Valley crude was called 
llc at midweek but it was doubtful if 
any could be bought at that figure. 
There was some trading in the Valley 
at 10%c during the week. Cottonseed 
in Texas was $45.00 per ton bid. 

There are indications that an oil fu- 
tures ceiling is unlikely. Unofficial re- 
ports indicate that nothing will be done 
unless prices become unmanageable, and 
that any ceiling is likely to be placed on 
finished rather than raw product. 


OPACS announced a price control 
program on fats and oils on August 28. 
A story on this development will be 
found on page 25. 


The government report on cotton 
ginnings to August 16, emphasized the 
lateness of the crop, with total ginnings 
at 74,101 bales against 169,465 bales 
last season and 357,197 bales ginned 
in 1939. 


Refiners reported better consumer de- 
mand for shortening and oil, and prices 
of finished product were unchanged. 
Leading refiners asked 13%c for winter 
oil in tanks, although others were offer- 
ing at 134%4c; some business may have 
passed slightly below the latter figure. 

The statistical position of oil con- 
tinued to strengthen and this gave the 
market a great deal of independent 


- Cs oil futures market 


strength. Lard moved up readily, but 
appeared to be trailing oil. 


COCONUT OIL.— The market was 
steady at New York with nearby at 
7c. September-October was 7@7\%e 
Pacific coast September oil was 6%, 


CORN OIL.—The market was nomi- 
nally quoted at 11%. 


SOY BEAN OIL.—Nearby bean oil 
traded at 9%c, while new crop oil sold 
at 9%@9%c, and subsequently was 
95g @9%c. Strength in beans, cotton oj] 
and lard accounted for the firmness in 
bean oil. 


PALM OIL.—The market was steady 
but trade slow. Nigre tanks were quoted 
at 7%c and Sumatra oil, 7%c nearby 
and 7c to arrive. 


OLIVE OIL FOOTS.— Market was 
purely nominal. 


PEANUT OIL.—There has been little 
or no trading. The market was called 
11%c nominal. 


COTTONSEED OIL.—Valley and 
Southeast crude were quoted Wednes- 
day at llc bid; Texas, llc nominal at 
common points; Dallas, 11%c nominal, 


FATS AND OILS EXPORTS 


Exports of domestic fats and oils dur- 
ing the second quarter of 1941, ending 
June 30, compared: 


Oleo oil 


Tallow, edible 
Tallow, inedible 7,91 

GEE ccckinine sé inceenee cee 53, 13, = 46,434. 
Oleo >. 

Neat’s-foot o 1257 "O08 
Other poate y ‘ins: inedible. 74,044 
Fish oil 451,629 
Grease stearin a 
Oleic acid or red oil 

Stearic acid 

Other animal greases & fat.. 
Cottonseed oil, crude 
Cottonseed oil, refined 
Coconut oil, crude 

Coconut oil, refined 

Cooking fats other than lard. 
Other fats and oils 


"948,742 
310,290 : 
1,784,889 

976,03 939, 155 
20,279,458 15,969,734 
90,264,873 76,287,102 








COOKING TIME REDUCED 
33% BY GRINDING 


IN THE 


M&MHOG 


CUTS RENDERING 


Reduces fats, bones, car- 
casses, etc., to uniform 
fineness. Ground prod- 
uct readily yields fat and moisture content. Reduced cook- 
ing time saves steam, power and labor. There's an M&M 
HOG of the size and type to meet your requirement. Write. 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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COSTS 


For REDUCING 





2-STAGE 


HAMMER MILLS 


PACKING HOUSE BY-PRODUCTS 


Cut Grinding Costs—insure more uniform grinding—reduce power 
consumption and maintenance expense—provide instant accessibil- 
ity. Stedman’s extreme sectional construction saves cleaning time. 
Nine sizes—5 to 100 H. 2 .—capacities 500 to 20,000 Ibs. per hr. 
Write for catalog No. 310 

Builders of Dependable Machinery Since 1834 


SAcdmaw’s rounpry & MACHINE WORKS 
504 INDIANA: AVE., AURORA, INDIANA, U. S. A 
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COTTON OIL TRADING 


week at New York were: 
FRIDAY, AUGUST 22, 1941 








Futures market transactions for the 


—Range— —Closing— 
Sales High Low Bid Asked 
September ... 24 12.48 12.35 12.25 12.39 
October . 23 «612.09 12.00 12.02 12.04 
November os ee one 12.02 nom 
December 101 12.00 11.88 11.94 trad 
January 29 «#«11.99 11.86 11.93 11.94 
February “A ones can 11.93 nom 
March ....--- 23 sahad 11.95 12.03 12.05 
April ...----- eae aon 12.03 nom 
Sales 200 contracts. 
MONDAY, AUGUST 25, 1941 
September ... 14 12.25 12.20 12.25 12.34 
October ....- 5 12.08 11.98 2.06 12.08 
November oie cece ---s 12.06 nom 
December 70 8611.98 11.90 11.97 sale 
January ...-- 26 #11.97 11.94 11.97 sale 
ae eee — 11.97 nom 
2 12.08 12.00 12.06 sale 
e* Sass cove 12.02 nom 
Sales 127 contracts. 
TUESDAY, AUGUST 26, 1941 
September 8 12.35 12.28 12.30 12.39 
October ...-- 15 12.21 12.10 13.19 12.20 
November ... ..- eene oom 12.19 nom 
December .... 46 12.10 11.99 12.10 trad 
January ..... 19 12.10 12.00 12.10 trad 
February we <0e' noes 12.10 nom 
March ...... 7 12.20 12.09 12.23 trad 
April .....0- eee coos «613.21 nom 


Sales 95 contracts, 


WEDNESDAY, AUGUST 27, 1941 





September ... 21 12.75 12.50 12.40 
October ..... 12.46 12.33 12.37 
November as ans sane 12.37 
December 87 12.38 12.24 12.27 
January ..... 40 12.39 12.21 12.28 
February .... .. eae peeee 12.28 
37 12.50 12.356 12.39 

snd oeee 12.39 

Sales 218 ‘econ, 

THURSDAY, AUGUST 28, 1941 
September ... 3 12.65 12.57 12.60 
October ...... 50 12.52 12.45 12.52 
December .... 77 12.47 12.88 12.42 
Jeneary ..... 12 12.45 12.39 12.43 
” 56 12.55 12.48 12.52 


(See page 34 for later markets.) 


12.60 
38sa 
nom 
288a 
sale 
nom 
trad 
nom 


bid 
nom 
nom 
bid 
nom 


COTTONSEED PRODUCTS 
EXPORTS AND IMPORTS 


Exports and imports of cottonseed 
products for the ten months ended 
with June 30, as reported by the Bureau 
of the Census: 


Exports: 1941 1940 
Oil, crude, Ibs...... eceee 2,728,356 5,018,722 
Oil, refined, Ibs.......... 11,721,350 13,117,764 
Cake and meal, tons...... 975 74 
Linters, running bales.... 19,367 315,733 

Imports: 

Oil, crude,* Ibs.......... non none 
Oil, refined,* Ibs......... 3,273,888 10,111,935 
Cake and meal, tons...... 49,569 17,881 
Linters, bales .........- 230,052 57,039 


*During July no cottonseed oil was ‘‘entered for 
consumption,’’ ‘‘withdrawn from warehouse for 
consumption,’’ or ‘‘entered for warehouse.’’ 


FATS AND OILS IMPORTS 


Fats and oils imported for consump- 
tion during the second quarter of 1941, 
ending June 30, compared: 








1941 1940 

Ibs. Ibs. 
Animal oils and fats, edible. 2,128,186 337,888 
Tallow, inedible..........+- 3,287,§ 662,577 
Wool grease........seeeeeee 280,§ 879,714 
bgp Gh. ccccccecceveccess 1,346,970 16,711,418 

Cad. GB. cccccccccccccecscccce ,050,260 714, 
Cod- F oad Miivecebwaseaseess 3,287,205 6,112'815 
Other fish ofl.........ccceee Samy 972 63,360 
Stearic acid.....cccccesece eeeaees 165,194 
Grease and oils, n.e.s. (value). $940 $1,273 
Cottonseed oil, refined...... 142,191 278,101 
ee eae 96,310,924 79,855,906 
OE ae 58,765,331 57,572,223 
Other fats and oils......... 52,647,699 86, 487,273 
ee 223,444,379 249,840,732 





Careless work in hog scalding costs 
money. Read “PORK PACKING,” The Na- 
tional Provisioner’s pork handbook. 


COTTONSEED PRODUCTS 


Cottonseed received at U. S. mills in 
the 12 months ended July 31 totaled 
4,488,725 tons against 4,069,636 tons 
for the 1939-40 period. Cottonseed 
crushed from August 1, 1940, to July 
81, 1941, totaled 4,396,191 tons against 
4,150,755 tons in the 1940 season. Total 
amount at mills on July 31 was 131,376 
tons compared with 39,507 tons on the 
same date last year, an increase of 
91,869 tons. 

Cottonseed products manufactured, 
shipped and on hand, as reported by 
the United States Department of Com- 
merce: 


Aug. 1, 1940 to Aug. 1, 1939 to 


July 31, 1941 July 31, 1940 
CRUDE OIL: 
Produced, Ibs.....1,424,899,485 1,325,241,460 
Shipped out, Ibs. .1,429,645,897 1,364,398,828 
On hand, lbs., 
June 30 ...... + %29,741,785 37,351,577 
REFINED OIL: 
Produced, Ibs...**1,344,142,233 1,289,086, 247 
On hand, lbs., 
June 30 ....... #291,722,241 493,658,107 
CAKE AND MEAL: 
Produced tons.... 1,952,911 1,882,217 
Shipped out, tons. 1,866,446 1,922,434 
On hand, tons, 
RIFE 40654000 165,966 79,501 


*Includes 15,683,017 and 13,300,637 Ibs. held by 
refining and manufacturing establishments and 8,- 
340,320 and 7,859,320 Ibs. in transit to refiners and 
consumers August 1, 1940, and July 31, 1941, re- 
spectively. 

d#Includes 12,623,812 and 6,874,577 lbs. held by 
refiners, brokers, agents and warehousemen at 
places other than = and manufacturing 
establishments and 4,064,378 and 4,023,599 lbs. in 
transit to manufacturers ef shortening, eiecumar- 
garine, soap, etc. August 1, 1940, and July 31, 
1941, respectively. 


**Produced from 1,423,849,504 Ibs. of crude oil. 





IT'S THE “GOOD OLD-FASHIONED FLAVOR” 
THAT SELLS SAUSAGE 


Taste varies in different parts of the country. 
The secret of success is to fovor your meat spe- 
cialties to please the taste of people in your 
locality. Rely on our experience to prepare sea- 
soning formulas that click with your customers. 
Let us consult with you to develop products 
Write us! 


& SONS C0). 


CHICAGO 






that taste better. . . and sell better. 


H. J. WAY 44 


819-27 








eden Sales OFF % te 


SOUTH ASHLAND AVENUE ° 








HLLINOTS 





stockinet 





are your 
















extra cost! Write today! 






te orders being filled 


ON TIME? 


There is no “shortage” at Cincinnati Cotton 
Products Co. Prompt deliveries of all stock- 
inette orders are guaranteed. Why wait for 
late shipments when you can get the size, 
weight and quality stockinette you desire 
from the “Double Edge People” ... at no 









STOCKINETTES 





CINCINNATI COTTON PRODUCTS CO. 


Colerain, Alfred and Cook Streets, Cincinnati, Ohio 
DUBLEDGE BEEF SHROUDS ¢ INDUSTRIAL FABRICS 


The National Provisioner—August 30, 1944 





N 





For a Fresh Start 
STOP ata HOTEL 





eee ens On heel 


More than 5000 hotels on the continent and 
in nearby territories, representing the seventh 
largest industry, allied for service and progress. 


HOTEL ASSOCIA 











FOREIGN WET SALTED HIDES— 
HIDES AND VK NS No information on sales in the South 
American market was received in Chi. 


cago up to Friday of this week. Last 





Chicago 

PACKER HIDES.—The situation in 
the Chicago big packer hide market is 
unchanged this week. The highlights in 
the suituation continue to be a very 
heavy demand which present production 
is unable to satisfy fully and a steady, 
quiet movement of all descriptions at 
ceiling prices. 

Quantities being sold are not being 
reported. Trading last week was esti- 
mated by the trade at approximately 
65,000 hides. Included in these sus- 
pected sales were about 12,000 August 
native steers, 6,000 July-August heavy 
native cows, 10,000 August light native 
cows, about 10,000 July-August butt 
branded steers, 11,000 July-August Col- 
orado steers, 6,000 July-August heavy 
Texas steers and 10,500 August branded 
cows. 

One large packer this week reported 
sales of 8,000 to 9,000 hides of “various” 
descriptions. It was thought also that 
two others moved around 40,000 hides. 
It is also quite generally believed that 
a steady flow of hides is being moved 
out to buyers on an allocation basis and 
that the weekly movement is approxi- 
mately proportionate to weekly kill. 

Native bulls sold again this week at 
13e. All but one of the larger packers 
are thought to have moved this descrip- 


reported sales included Sansinena frig. 
tion. Included in sales this week were  orifico extremes at 16 and 16%c, Sansi- 
8,300 bulls at 13c f.o.b. Chicago. The nena cows at 14%c, standard steers at 
Association sold 650 native bulls on the 13%c and frigorifico extremes at 1d¢, 
same basis. Sales of branded bulls are The sale of somewhat more than 30,009 
thought to have been light. Trading in South American hides was reported 
this latter description was at 12c, f.o.b., last week. The movement of these hides 
Chicago. to the United States would be heavier, 


OUTSIDE SMALL PACKER HIDES. ** is thought, if more steamer shipping 
—The market for outside small packer oe wa 5 
hides has continued active and firm. COUNTRY HIDES.—Country hide 
Allweights continue to be quoted at dealers continue to quote steady prices, 
14% @15c, selected, for natives and 14@ _ The situation with respect to number of 
14%c for branded, current take-off, hides moving and prices being received 
around 46 to 47 Ibs. average. The de- is difficult to determine accurately. Of. 
mand is said to be unsatisfied and ad- ferings are reported to be limited, but 
ditional hides wanted at these price lev- it is generally thought that there has 
els. The higher price was reported for been a steady movement. Trimmed ex. 
choice, extreme light stock. Heavy aver- tremes were said to have sold this week 
age lots are quoted at 14%c. Native at 13%c flat. Buff weights were quoted 
bulls were said to have sold this week at 13%c trimmed, selected, delivered, 
at 1lc. Market for branded bulls was Allweights were reported sold at 13% ¢ 
quoted at 10@10%c. untrimmed, pres a Heavy 

PACIFIC COAST.—The Pacific Coast “ters were quoted in some Cirectiens 
market was reported last week to be 0 Se an ae > hace naa 


sold up to the end of July. It is pre- . : 
who did not think good lots could be 
sumed, therefore, that the 20,000 large obtained at the higher price. Country 


packer and Vernon hides sold this week ° 

were August take-off. Both steers and — pene sre go gta 8@8 ke. 
cows were included in the sales made — q : 
this week at 14c for both descriptions. CALFSKINS.—Big packers were re- 
This is %c up, sales of steers and cows ported sold up to August 1 on light and 
having been reported last week at 13%4c heavy calfskins, and no sales were con- 
flat. firmed up to Friday of this week. De- 











OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 


Exclusive MANUFACTURERS 











moe eete ALZMAN, INC 
trades. Economical for MAX 7 4 
press cloths, boiling hams, 
truck covers, etc. Uniform- , ILLINOIS 
Sy Sitghh quality. Avaliable 1310 WEST 46TH STREET, CHICAGO, ILLI 

in widths from 22 to 120 
inches, any weight. Free 
samples, 


BEMIS BRO. BAG CO. 


ST. LOUIS 
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Cleaners of Hog and Sheep Casings 


* BROOKLYN 
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mand continues heavy and unquestion- 
ably any skins sold will move at ceiling 
prices, OF 27c for northern and river 
point heavies and 23%c for lights. 


Chicago city calfskins are also in 
demand at ceiling prices. Some quiet 
sales were thought to have been made 
this week at 20%c for 8/10 lb. and 23c 
for 10/15 lb. Outside city calfskins of 
good take-off are also reported salable 
at ceiling prices. 

Straight countries were reported 
again this week at 17@18c fiat, 
trimmed. Chicago city light calf and 
deacons were said to have moved again 
this week at the ceiling price of $1.43. 


KIPSKINS.—No sales of packer kip- 
skins could be uncovered this week. If 
any sales were made the ceiling price 
of 20¢c was undoubtedly obtained for all 
grades of northern and southern na- 
tives, overweights and brands. 

Chicago city kipskins are thought to 
have continued to move quietly and to 
have been sold as they were accumu- 
lated at the ceiling of 20c. Straight 
countries were quoted again this week 
at 15% @16c flat, trimmed. 

Packers’ production of July slunks 
were moved earlier at a steady price 
of $1.15. 


HORSEHIDES.—Most buyers are 
still out of the market. Since there was 
no disposition shown on the part of 
those with product to sell to come down 
in their ideas, little business was done. 
Trading is awaited, therefore, to estab- 


lish prices. City renderers with manes 
and tails are quoted in a range of $6.50 
@6.75, selected, f.o.b. nearby selections. 
Ordinary trimmed renderers continue to 
be priced at $6.20@6.40, delivered Chi- 
cago. Mixed city and country lots con- 
tinue to be offered at $5.75@6.60 deliv- 
ered Chicago. 

SHEEPSKINS.—The situation con- 
tinues unchanged and prices are steady 
with those quoted a week earlier. De- 
mand for dry pelts continues slow. The 
market is quoted at 24%c delivered 
Chicago. Demand for shearlings con- 
tinues good, but offerings are not large. 
No. 1’s are quoted at $1.75; No. 2’s at 
$1.35; No. 3’s at 85c. Pickled skins are 
sold into August and continue to be 
valued at $7.00 per dozen for straight 
run of packer production, steady with 
a week earlier. Some are inclined to put 
a somewhat higher value on these skins 
but there are no reports of sales being 
made at a higher figure. Packer lamb 
pelts are quoted at $2.25 per ewt. live 
weight basis. July and August produc- 
tion remain to be sold and probably will 
be moved next week. Demand for lamb 
pelts continues good. Straight northern 
natives are quoted at $2.00@2.20 nomi- 
nal, liveweight basis. Outside small 
packer pelts are said to have moved 
this week at $1.55@1.65 each. 


New York 


PACKER HIDES.—The only descrip- 
tions reported sold in the New York 
market this week were 1,800 butts and 





3,200 Colorados. Ceiling prices were re- 
ceived. All August hides have now been 
sold, it is reported. One packer is re- 
ported to be holding some May hides, 
his entire June production and a small 
quantity of July hides. 

CALFSKINS.—Packers and collec- 
tors are moving calfskins regularly at 
ceiling prices but are releasing no in- 
formation on the quantities involved in 
their trading. 


Wartime Meat Trade 


(Continued from page 17.) 


ern Meat Marketing, “it should be 
stated that the cutters overseas are fast 
becoming skilled in the new technique, 
and it should be only a matter of time 
before they adapt themselves to the cus- 
toms of the British trade.” 


Involving concentration of slaughter- 
ing in approximately 800 abattoirs des- 
ignated by the government, the present 
system of meat control has expedited 
the handling of glandular products— 
particularly the pancreas—to such an 
extent that the importation of certain 
types of glands is no longer necessary. 
The collection system devised has, for 
the first time, enabled the glands to be 
handled on a commercial basis. As a re- 
sult of this development, it is stated, 
England may become far more self-sup- 
porting than it was before the war in 
the production of glandular extracts 








“Meat Plant Refrigeration and Air Conditioning” is THE NATIONAL PROVISIONER'S 
answer to a definite demand. The author of the articles and the man who revised the 
first thirty-seven lessons in the course is a meat plant engineer—an expert in packing | 
house refrigerating problems. The articles in this new volume appear in lesson form and | 
are designed to enable those interested in meat plant operation, as well as refrigeration, 
to acquire a practical working knowledge of this basic subject as well as fundamental | 
information essential to the worker who has ambitions beyond his present job. | 
| 
| 
| 
| 
| 
I 


The first edition is limited, be sure to fill out the coupon and mail your order today. 


Price postpaid, $1.50 per copy. 


A National Provisioner Publication 
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ocklet .... 
Increased Efficiency-Reduced Cost” 


SL, ayi: Canada Packers Limited of St. Boniface, Manitoba 


a 


ing expense... 


Peewee eeeeeseeeeeses 


“We forwarded one booklet to each of our branches and we have since 
had a reply from the manager at each branch stating that, in company 
with his engineer, they are going through the different lessons and 
already have learned sufficient to improve the efficiency of their 
refrigeration equipment, and at the same time to reduce the operat- 


THE NATIONAL PROVISIONER, INC. 
407 So. Dearborn Street 
Chicago, Illinois 


Please send me postpaid.......... copies of Volume 1 
“Meat Plant Refrigeration and Air Conditioning” at $1.50 
per copy. | enclose $........ 


COPPER EEE EEE OHHH EEE 


See eee eee eee eee eee eeeeeeeeeEeeEeEEsS 


Peewee erereresereeee 





and similar pharmaceutical prepara- 
tions. 

Lord Woolton, Minister of Food, re- 
cently offered a strong defense of Great 
Britain’s system of food rationing, price 
control and distribution before the 
House of Lords. Prices of all major 
commodities had been held down, he 
said, and bread and meat supplies had 
been secured for the next 12 months. 
The country had come through the win- 
ter very well. After 20 months of war, 
declared Lord Woolton, Great Britain 
was in as strong a position with regard 
to food supplies as it had been 12 
months earlier. 


RECEIPTS AT CHIEF CENTERS 


Receipts for week ended August 23: 


At 20 markets: Cattle 


Week ended Aug. 23...233,000 
Previous week 5 
1940 


Hogs 
301,000 
300,000 
340,000 
298,000 
288,000 


Sheep 
280,000 
226,000 
293,000 
325,000 
375,000 


At 11 markets: Hogs 


Week enGed Bug. BB. .nccccccecccscecsecess 250,000 
Previous week........-. Daceveckusesecconeen 258,000 
1940 


At 7 markets: 


Week ended Aug. 23... 
Previous week 14 
0 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered under federal inspec- 
tion during July: 

June, July, 
1941 1940 
Per- Per- 
cent cent 
Cattle— 
, Perererrrrerr Of 
Cows and heifers 40.54 
Bulls and stags...... 5.74 


54.80 
40.07 
5.13 


51.18 
43.72 
5.10 


Hogs— 


NEE. netdts tucvnes vue 53.18 59.96 
Barrows ............39.46 45.79 38.89 
Stags and boars 1.37 1.03 1.15 


Sheep and lambs— 


Lambs and yrigs....9*.41 
EE nenesessscctons Oe 


94.00 94.33 
6.00 5.67 


NEW OPM FIELD OFFICES 


Three new field offices are being 
opened at Kansas City, Seattle and Los 
Angeles by the priorities division of the 
Office of Production Management, E. R. 
Stettinius, director of priorities, an- 
nounced recently. Activities of the 
new offices, in addition to those of the 
13 other field offices opened recently, 
will be under the direction of E. C. 
Laird, jr., and L. Edward Scriven. 





FSCC Purchases 


WASHINGTON (Special)—On Au- 
gust 28 the Federal Surplus Commodi- 
ties Corp. purchased 10,885,000 lbs. of 
cured pork, 5,540,272 lbs. of canned 
pork, 47,750 100-yd. bundles of hog cas- 
ings and 10,010,000 lbs. of lard. 
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WEEK’S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Lard futures trading was suspended 
on the Chicago Board of Trade pending 
clarification of the OPACS fats and oils 
order. In the carlot market offers ap- 
peared most generous for deferred ship- 
ment, while most buying pressure was 
for immediate delivery. Hog top was 
$12.25. 


Cottonseed Oil 


Valley crude was quoted at 11c paid; 
Southeast, lle nominal; Texas, 10%ce 
nominal at common points; Dallas, 
10%c bid. 

New York cotton oil futures trading 
was suspended on Friday. 


CHICAGO COTTON OIL 


Closing Prices 

Monday, Aug. 25.—Sept. 12.25; Oct. 
12.04; Dec. 11.95; Jan. 11.94; all n; cash 
close 12.65 n. 

Tuesday, Aug. 26.—Sept. 12.40; Oct. 
12.20; Dec. 12.10; Jan. 12.10; all n; cash 
close 12.70 n. 

Wednesday, Aug. 27.—Sept. 12.55; 
Oct. 12.50; Dec. 12.26; Jan. 12.30; all n; 
cash close 12.70 n. 

Thursday, Aug. 28.—Sept. 12.65; Oct. 
12.52; Dec. 12.40; Jan. 12.40; Mar. 12.50; 
all n; cash close 12.95 n. 

Friday, Aug. 29.—Futures trading 
was suspended. 








Watch 
The 
Markets! 


It’s just as important to know 
the market when prices are high 
as when they are low. It is vital 
to know the market when prices 
are fluctuating up or down. 

A car of product sold at %c under the 
market costs the seller $37.50; at %c under 
he loses $75.00; at %c under he loses 
$150.00; at le under he loses $300.00. 

The same is true of BUYERS of 
carlot product. If they pay over 
the going market they stand to 
lose similar amounts. 


THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market prices on each of the 
full trading days of the week. 


For full information, write THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 




















CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Aug. 29, 1941, with 
comparisons: 


PACKER HIDES 
Week ended Prev. 
Aug. 29 week 

@15 @15 

@15 


Cor. week, 
1940 
Hvy. nat. strs. 


Hvy. Tex. strs. 
7 Lan brnd’d 


— “Col. strs. 

Ex-light Tex. 
strs. 

Brnd’d cows.. 

Hvy. nat. cows. 

Lt. nat. cows. 


Brnd’d bulls. 
Calfskins .... 
, nat 


Slunks, reg. - 
Slunks, hris... 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS 
Nat. emote. . rhe $70 


4 @14% 14 @ 
@l1 @l1 
10 10% 
20% @ 

65 


Is..10 @10% 
Calfskins ....20%@23 


Kips @20 
Slunks, reg...95 @1.00 95 @1.00 
@55 G50 


Slunks, hris... 
COUNTRY HIDES 
-114%@11% 11 @11% 
Hvy. cows.... @11% 114% 


Buffs @13% 
Extremes ....14%,@14% 


Bulls 8 @8 
Calfskins ....17%@18 
Kipskins ..... 15% @16 


Horsehides ...5.75@6.00 5.75@6.00 


SHEEPSKINS 
Pkr. shearlgs.1.75@1.80 1.75@1.80 
Dry pelts @24A% Br} toad 


Hvy. steers.. 


®HHDHH#DDS 


Fy 


17 @19 


NEW YORK HIDE FUTURES 


Closing Prices 

Monday, Aug. 25.—Sept. 14.45@ 
14.48; Dec. 14.62; Mar. 14.65@14.67; 
June 14.72 n; 53 lots; 5 lower to 2 
higher. 

Tuesday, Aug. 26.—Sept. 14.35; Dee. 
14.50@14.54; Mar. 14.60 n; June 14.67 
n; 76 lots; 5@12 lower. 

Wednesday, Aug. 27.—Sept. 14.40; 
Dec. 14.55; Mar. 14.65 n; June 14.72 n; 
60 lots; 5 higher. 

Thursday, Aug. 28.—Sept. 14.48@ 
14.52; Dec. 14.58 n; Mar. 14.60 n; June 
14.70 n; 20 lots; 5 lower to 8 higher. 

Friday, Aug. 28.—Sept. 14.40; Dee. 
14.45; Mar. 14.50 n; June 14.57 n; 4 
lots; 8@13 lower. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended August 23, 1941, were 
5,394,000 lbs.; previous week 5,208,000 
Ibs.; same week last year, 3,553,000 
Ibs.; Jan. 1 to date, 169,152,000 lbs.; 
same period last year, 159,207,000 lbs. 

Shipments of hides from Chicago for 
week ended August 23, 1941, were 
6,529,000 lbs.; previous week, 5, 426,000 
Ibs.; same week last year 5,460,000 Ibs.; 
Jan. 1 to date, 177,109,000 lbs.; same 
period last year, 175,429,000 lbs. 
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Slowdown May Affect 


Demand Very Little 


LTHOUGH the general trend of in- 
dustrial activity may flatten out 
during the next several months as a re- 
sult of the necessary diversion of ma- 
terials and labor from civilian to de- 
fense production, consumer demand for 
meat and other farm products should 
continue to improve, according to the 
U. S. Bureau of Agricultural Econom- 
ics. Changes in consumer purchasing 
power tend to lag behind changes in in- 
dustrial output, and curtailment of 
some durable consumer goods will leave 
a larger proportion of total buying 
power available for the purchase of 
food and clothing. 

Strong storage and speculative de- 
mand for farm products will continue 
to have an important influence on the 
total demand for such products, says 
the bureau, but over-all demand condi- 
tions are not expected to improve at as 
rapid a rate as in recent months. 

Industrial production rose in July to 
162 per cent of the 1935-39 average 
compared with 104 two years ago, be- 
fore the European war started. The 
rapid development of bottlenecks in the 
production and distribution of essential 
materials and the prospective switching 
of some important industries from civil- 
ian to defense production indicate that 
further expansion in the output of de- 
fense equipment during the next few 


months will be largely at the expense 
of civilan goods. 


Industrial production, therefore, may 
not rise materially above the present 
level until the production of basic ma- 
terials can be expanded and new manu- 
facturing facilities come into full pro- 
duction. But such a temporary pause 
would not imply any fundamental 
change in the favorable outlook. 


Wholesale commodity prices have ad- 
vanced about 11 per cent so far in 1941 
and about 18 per cent since August 
1939. The July advance carried prices 
above the 1937 peak to the highest level 
since May 1930. Prices will continue to 
be under pressure of expanding con- 
sumer purchasing power in relation to 
supplies of goods available for civilian 
consumption, and a strong speculative 
or storage demand. On the other hand, 
the effects of a number of conditions 
which have contributed importantly to 
recent rapid price advances already 
have been discounted in the current 
level of prices. 


Cash income from sales of farm prod- 
ucts was 17 per cent ($591,000,000) 
more during the first half of 1941 than 
a year earlier. Most of the increase has 
been from livestock and livestock prod- 
ucts. 


During the next several months cat- 
tle prices will continue to be supported 
by the improvement in domestic de- 
mand, but because of the expected large 
increase in supplies of fed cattle, the 
seasonal increase in prices of the upper 








grades may be less pronounced than it 
was last fall. The spread between prices 
of the upper and lower grades is likely 
to continue narrower than usual. 

Prices of hogs probably will weaken 
seasonally during the next few months, 
but the decrease in supplies and strong- 
er consumer demand for meat relative 
to a year earlier, together with addi- 
tional purchases of pork and lard under 
the food-for-defense program, will be 
strong price-supporting factors, and 
hog prices will be above 1940. 


CANADIAN STORAGE STOCKS 


MONTREAL.—Total meat in storage 
in Canada dropped more than 5% mil- 
lion lbs. during July, according to pre- 
liminary figures released by the 
holdings on August 1 totaled 59,441,560 
Dominion Bureau of Statistics. Meat 
lbs. against 65,141,527 lbs. on July 1. 
The August 1 total was also 11,666,624 
lbs. smaller than last year. 


Pork stocks showed the greatest de- 
crease during the month, totaling 41,- 
215,424 Ibs. on August 1—compared 
with 47,926,265 lbs. on July 1, and 53,- 
735,195 lbs. on August 1, 1940. Stocks 
of meat in Canada on August 1, 1941: 


Aug.1,° July 1,°* Ang.1, 
1941, 1941, 1940, 
Ibs. Ibe. 
RE ucucecsess 12,614,613 11,973,080 12,616,363 
WEE: sacrnredescc 4,785,362 4,471,340 4,950,922 
DOE cnnonsctanes 41,215,841 47,926,265 53,735,195 
Mutton and lamb. 825,743 770,742 805,704 


*Preliminary figures. **Revised figures. 





AMERICAN HOG CASINGS FOR EXPORT 


SAMI. S. SVENDSEN, CHICAGO, U. S. A. 


BROKERS OF CASINGS AND ANIMAL GLANDS TO THE WHOLESALE TRADE 
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“unbelievably delicious’ 
Tendorated Hams 


“Build Profitable Sales Volume in Any Territory” 


KREY PACKING COMPANY 


Eastern Representatives 
4.0. AMSS MURPHY SOECKER 
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Packers Spend Much 


More For Livestock 


EDERALLY inspected packers’ ex- 

penditures for livestock in July were 
about 53 per cent larger than in the 
same month last year, totaling $194,- 
303,000 against $127,427,000 in July, 
1940, an increase partially due to 
sharply higher prices and partially at- 
tributable to the larger volume han- 
dled. 


The 968,000 cattle, 445,000 calves, 
3,006,000 hogs and 1,569,000 sheep and 
lambs killed under federal inspection in 
July averaged considerably heavier 
than the stock slaughtered in July, 
1941. The average” live weights were 
as follows: 


June, 
1941 
Ibs. 
961.5 
187.6 
247.6 


82.2 


July, July, 
1940 


Ibs. 
938.3 
197.7 
249.5 

80.3 


Cattle 


Sheep and lambs 


Average prices paid by packers for 
livestock in July were higher than in 
June (except for sheep) and consider- 
ably above the level of July, 1940. 
Average per cwt. cost to packers: 


June, 
1941 
$ 9.23 
10.02 
9.69 
10.20 


July, 
1941 


July, 
1940 
$ 8.19 
8.35 
5.80 
8.73 


Cattle 


Sheep and lambs 


Livestock expenditures by packers 
during July, 1941, and 1940 were as 
follows: 

July, 1941 
$87,539,000 


June, 1941 
$76,956,000 


80,027,000 
11,557,000 


-$194,303,000 $176,807,000 $127,427,000 


July, 1940 
Cattle .... 
Calves .... 
Hogs 
Sheep 


Total .. 





Average dressed weights of cattle, 
calves, hogs and sheep were also greater 
in July than a year earlier. Average 
dressed weights of animals purchased 


inspected packers 
comparisons: 


July, 1941 
Ibs. 


during July, with 


June, 1941 July, 1940 
Ibs. Ibs. 
Cattle 
Calves 
eee 

Sheep 


seeeeeeee 535.00 


Total live weights of cattle, calves, 
hogs and sheep slaughtered under fed- 
eral inspection during July, 1941, with 
comparisons: 

July, 1941 
Ibs. 


June, 1941 July, 1940 
Ibs. Ibs. 


Cattle .... 
Calves .... 


Hogs 
Sheep 


928,307,000 833,765,000 


771,049,000 
82,499,000 


90,436,000 
825,873,000 803,117,000 
113,307,000 116,222,000 


Total .. .1,938,809,000 1,855,444,000 1,780,824,000 





Total dressed weight of meat and 
lard produced under federal inspection 
during July, with comparisons: 


July, 1941 June, 1941 July, 1940 
Ibs. Ibs. Ibs. 
514,933,000 
50,108,000 


465,660,000 
46,452,000 


594,970,000 623,078,000 595,749,000 
61,853,000 54,458,000 55,019,000 
- -1,221,864,000 1,189,647,000 1,122,265,000 


420,971,000 
50,525,000 
Pork and 
eee 
Lamb and 
mutton . 





Total 


LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during July, bought at stockyards and 
direct, is reported by the U. S. Depart- 
ment of Agriculture, Agricultural Mar- 
keting Service, as follows: 


Cattle— 
Stockyards 
Other 

Calves— 
Stockyards 


Hogs— 
Stockyards 
Other 

Sheep and Lambs 
Stockyards AS 
0 eer 


a 


Influx of Feeders Raises 
Cattle Imports Above 1940 


Imports of cattle from Canada and 
Mexico during June totaled 39,540 head, 
or 1,531 fewer than in the same month 
last year. However, the total number 
of cattle of all classes imported during 
the first half of 1941 was 54,114 head 
greater than in the same period in 1940, 
totaling 420,898 head against 366,784 
head in 1940. 

Of the June total, 24,236 head came 
from Canada and 15,304 head from 
Mexico. In the heavy cattle class (700 
lbs. and over) 14,303 head came from 
Canada while only 26 came from Mex. 
ico. In the feeder class (200-700 lbs.) 
Mexico was on the long end, shipping 
13,542 head against 847 from Canada. 
Calves shipped from Canada during 
June totaled 9,086 head; Mexico, 1,736 
head. (The low duty calf quota was 
nearly exhausted at mid-August.) 

Imports of cattle and calves in the 
first six months of 1941 amounted to 
420,898 head, an increase of 15 per cent 
over the same period of 1940. Imports 
of dutiable live cattle of 700 lbs. and 
over, other than dairy cattle, totaled 
approximately 75,000 head, a decline of 
9 per cent compared with the same 
period of 1940. Entries from Canada, 
which form the bulk of these imports, 
came in at the lower duty, as the quar- 
terly quota of 51,720 head was not ex- 
ceeded. The 1941 imports from Canada 
will probably be about 100,000 head 
under the annual quota of 193,950 al- 
lotted that country at the reduced duty 
of 1.5¢ per lb. Increased home demand 
in Canada, combined with herd rebuild- 
ing there, has reduced the number of 
slaughter cattle available for export. 


Mexican shipments of heavy cattle 
exceeded the quarterly quota of 8,280 
head allotted to countries other than 
Canada in the first few days of the first 
and second quarters, and the quota for 





KENNETT-MURRAY 


Con £0 F0C K BUYING 


FORT WAYNE, IND. 
DAYTON, OHIO OMAHA, NEB. LOUISVILLE, KY. 
LAFAYETTE, IND. 

CINCINNATI, OHIO 


Ss 


INDIANAPOLIS, IND. 
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Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 

















DETROIT, MICH. 


SIOUX CITY, IOWA 
NASHVILLE, TENN. 
MONTGOMERY, ALA. 





FRANK R. JACKLE 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 


Broker 
Offerings Wanted of: 


New York City 
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the third quarter was filled by July 5. 


Most of the cattle imported into this 
country in the first half of 1941 fell in 
the feeder class. The total was 269,000 
head, a gain of 28 per cent over 1940. 
Practically all these cattle were from 
Mexico. High prices for feeder cattle in 
the United States, and the favorable ex- 
change rate, are attracting larger 
numbers this year than last. 

Imports for June and the first six 
months of 1941: 


June, June, 6 mos. 6 mos. 
1941 1940 1941 1940 















































Canada— 
Over 700 lbs........ 14,303 7,713 54,579 60,444 
900-700 Ibs. ........ 7 679 2,692 2,641 
Under 200 Ibs....... 9,086 11,552 36,126 44,378 
7 Peer re 24,236 19,944 93,397 107,463 
Mexico 
Over 700 Ibs........ 26 88 25,503 25,197 
200-700 Ibs. ........ 13,542 18,523 266,520 207,695 
Under 200 lbs....... 1,736 2,516 35,478 26,429 
RE Sa nentew acit 15,304 21,127 327,501 259,321 
700 Ibs. and over: 
Camada ....cccces 14,303 7,713 54,579 60,444 
Pe occa wtawns 26 88 25,503 25,197 
ar 14,329 7,801 80,082 85,641 
200-700 Ibs. 
OO eee 847 679 2,692 2,641 
ED sosbéreeuen 13,542 18,523 266,520 207,695 
Pn asoeasates 14,389 19,202 269,212 210,336 
Under 200 Ibs.: 
Canada .... ccc 9.086 11,552 36,126 44,378 
Mexico ........... 1,736 2,516 35,728 26,429 
See ...10,822 14,068 71,854 70,807 
Grand total ........39,540 41,071 420,898 366,784 


CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Service.) 

Des Moines, Ia., August 28, 1941.—At 
19 concentration yards and 11 packing 
plants in Iowa and Minnesota hog trad- 
ing was fairly active this week with 
light receipts and demands advancing 
most prices 25@40c higher than last 
week’s close. 


Hogs, good to choice: 


$-6-0.0:.6.006:000:600b00 (tee weaeee unquoted 
ene ---$11.50@11.75 





10.65@10.90 


Sows: 


i Rh, sci nantes eneen nce $10.30@10.75 
rare ee 10.05@10.50 
MTEL. 0:0 6.e10.e.6:banseureanen een 9.70@10.20 


Receipts of hogs at Corn Belt mar- 
kets for week ended Aug. 28, 1941: 





This Last 

week week 
Friday, Aug. 22. . 23,400 22,400 
Saturday, Aug. 23 22,000 25,100 
Monday, Aung. 25. 31,300 31, 
Tuesday, Aug. 26. 15,300 19,300 
Wednesday, Aug. 20,600 20,500 
PN, MM DO .cdcassceeve cress 22,400 


CANADIAN INSPECTED KILL 


Canadian inspected slaughter in July, 
1941, and 1940, compared: 


July June July 

1941 1941 1940 
Es coed een 82,993 72,898 65,550 
RSS: 72,589 81,182 73,117 
CA sin« 5. o-eenis 374,159 402,302 335,815 
BE eccane vices 64,269 39,947 60,481 

7 mos. 7 mos. 

1941 1940 
Cattle .. 504,575 466,150 
Gives 3,8 453,326 
a . 3,376,353 2,658,460 
eep 295,081 270,783 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading western markets, Thursday, August 28, 1941, as 
reported by U. S. Department of Agriculture, Agricultural Marketing Service: 


Hogs (soft & oily not quoted): 
BARROWS AND GILTS: 





Good-choice: 
PS neacecwabece $10.25@10.75 $10.80@11.40 
- . ) | nae 10.50@11.40 g 
160-180 RTE Ge 11.15@11.95 : 
180-200 | ee 11.70@12.10 12.00 
200-220 ees 11.85@12.15 
220-240 Nh bid p eles 4-0 ets 11.75@12.10 
240-270 TE Noteiplere'mle'econle 11.40@11.95 i 4 
4& a 11.15@11.60 10.90@11 
| ee 11.00@11.25 
330-360 Ibs. ............ 10.85@11.10 
Medium: 
ee 10.50@11.75 
SOWS: 
Good and choice: 
270-300 lbs. 10.65@10,85 
. 10.50@10.75 
10.40@10.65 
10.15@10.50 
9.75@10.20 
Medium 
EE We saeercnesce 9.25@10.40 
PIGS (Slaughter) : 
Med. & good, 90-120 lbs. 9.50@10.25 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 
Liu. Sere 12.25@12.85 
900-1100 Ibs. .......... 12.00@12.85 
1100-1300 Ibs. .......... 11.75@12.75 
1300-1500 Ibs. .......... 11.50@12.50 
STEERS, good: 
We Scexswenes 11.25@12.25 
900-1100 Ibs. .......... 11.25@12.25 
SR TE. wcccccavese 11.00@12.00 
1300-1500 Ibs. .........-. 11.00@11.75 
STEERS, medium: 
750-1100 Ibs. .......... 9.25@11.00 
1100-1300 Ibs. .......... 9.25@11.00 
STEERS, common: 
750-1100 Ibs. .......... 8.00@ 9.25 
STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs...... 11.75@12.75 
Good, 500-700 Ibs........ 11.00@12.00 
HEIFERS: 
Choice, 750-900 Ibs...... 11.75@12.50 
Good, 750-900 Ibs....... 10.75@11.75 
Medium, 500-900 Ibs.... 9.00@11.00 
Common, 500-900 Ibs... 7.00@ 9.00 
COWS, all weights: 
GeeR vccccccccccesccece 8.25@ 9.50 7 
MBIA oe ccccccevcece 7.50@ 8.25 7.2 
Cutter and common..... 6.25@ 7.50 6. 
Camner ....ccccccoesees 5.00@ 6.25 4 
BULLS (Ylgs. Excl.), all weights: 
SOE PT ee 8.75@ 9.25 8. 
Sausage, good.......... 9.00@ 9.50 8. 
Sausage, medium....... 8.25@ 9.00 8. 
Sausage, cutter and com. 7.50@ 8.25 6. 
VEALERS, all weights: 
Good and choice........ 13.00@14.00 
Common and medium... 10.00@13.00 
See 7.00@10.00 
CALVES, 400 Ibs. down: 
Good and choice........ 9.00@10.50 8. 
Common and medium.... 7.50@ 9.00 7. 
CE  ercencgtcoweenceeee 6.75@ 7.50 6 
Slaughter Lambs and Sheep: 
SPRING LAMBS: 
Good and choice*....... 11.85@12.20 
Medium and good*. . 10.50@11.50 
eee 8.75@10.00 





YLG. WETHERS (Shorn): 


Good and choice 9.00@10.00 > 





eee 8.00@ 8.75 
EWES (Shorn): 

Good and choice........ 4.50@ 5.50 

Common and medium... 2.75@ 4.50 


CHICAGO NAT. STK. YDS. 


10.80@11 
10.70@10.90 


10.75@11.75 


10.60@10.75 
10.55@10.75 
10.40@10.65 


10.15@10.50 
9.85@10.25 
9.85 9.65@10.00 


9.15@10.10 


10.30@10.90 


12.00@12.75 
12.00@12.75 
11.75@12.75 
11.75@12.75 


11.00@12.00 
11.00@12.00 
11.00@12.00 
10.75@11.75 
9.50@11.00 
9.50@11.00 
8.00@ 9.50 


11.75@12.50 
10.50@11.75 


11.50@12.25 
10.50@11.75 
9.00@10.75 
7.25@ 9.00 


3 


@Sd8 
I~ 
RRA 


33332 
5333 
Pwo 
33s3s 


12.25@13.50 


11.75@12.25 
10.25@11.50 
8.25@10.00 


x3 


4.25@ 5.00 
2.50@ 4.25 


OMAHA KANS, CITY 


$10.85@11.65 $11.00@11.65 
11.35@12.00 11.45@11.95 
11.75@12.15 11.85@12.00 
12:00@12.15 11.90@12.05 
11.00@12.15 11.85@12.00 
11.50@12.00 11.55@11.90 
11:25@11.60 11.15@11.70 
11.10@11.40 11.00@11.25 
11.00@11.20 10.85@11.10 
10.85@11.75 11.10@11.90 
10.85@11.00  10.50@10.75 
10.75@11.00 10.50@10.75 
10,60@10.90  10.35@10.65 
10.40@10.75  10.25@10.50 
10.10@10.60 — 10.10@10.40 
9.90@10.25  10.00@10.25 
9.50@10.60 9.75@10.60 
11.65@12.15 11.75@12.75 
11.50@12.15 11.75@12.75 
11.35@12.15 11.75@12.75 
11.25@11.85 @12.50 
10.75@11.65 11.25@11.75 
10.65@11.65 11.25@11.75 
10.50@11.50 11.25@11.75 
10.50@11.25 11.00@11.75 
9.50@10.75 10.00@11.25 
9.50@10.75  10.00@11.25 
8.00@ 9.50 8.25@10.00 
11.25@12.00 11.75@12.50 
10.25@11.25 10.75@11.75 
11.25@12.00 11.75@12.50 
10.50@11.25 10.75@11.75 
8.50@10.50 — 8.50@10.75 
7.00@ 8.50 7.25@ 8.50 
8.00@ 9.00  8,00@ 8.75 
7.25@ 8.00 7.25@ 8.00 
6.00@ 7.25 5.75@ 7.25 
4.50@ 6.00 4.75@ 5.75 
.15@ 9.15 8.50@ 8.75 
8.50@ 8.85  8.50@ 8.75 
7.75@ 8.50 7.75@ 8.50 
7.25@ 7.75 6.25@ 7.75 
10,50@12.00 —11.00@12.50 
7.50@10.50 —8.00@11.00 
50@ 7.50 6.50@ 8.00 
.50@11.00 — 8.50@10.75 
7.50@ 9.50 7.00@ 8.50 
5.50@ 7.50  6.00@ 7.00 
11.65@11,75 11.50@12.00 
10.25@11.50 10.25@11.25 
8.75@10.25 9.00@10.00 
8.75@ 9.50  9.00@10.00 
7.50@ 8.75  8.00@ 9.00 
4.00@ 5.00 4.50@ 5.25 
2.50@ 4.00  3.00@ 4.50 





8ST. PAUL 


11.00@11.75 


10.60@10.70 
10.55@10.60 
10.50@ 10.60 
10.40@10.60 
10.25@10.50 
10.15@10.40 


10.00@ 10.50 


7.75@ 9.50 


11.50@12.50 
10.50@11.50 


yt teed 
10.50@11.25 
8.50@10.25 
7.00@ 8.50 


ANB 
Baas 
233 
AP ewe 
aRasT 


3 8 
AD odd 


t 
a 
woo 


AAP H 
a 
38 


~ 
00 

~~ 
eoOrew 


— 


geez 388 BSE 


@95 a85 §s 
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11.50@11.75 
10.00@11.25 
8.50@ 9.75 


9.00@ 9.7 
8.25@ 8.7 


On 


4.25@ 5.25 
2.75@ 4.25 


1Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 
less than 60 days wool growth quoted as shorn. *Quotations on slaughter lambs of good and choice and 
of medium and good grades, as combined, represent lots averaging within the top half of the good and 


the top half of the medium grades, respectively. 





PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended Aug. 22: 
Cattle Calves Hogs Sheep 


Los Angeles....... 4,368 1,697 3,139 1,702 
San Francisco..... 4,450 1,550 2,975 1,402 
Portiand § .......06 2,835 340 1,775 5,150 
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CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first three 
days this week were 26,348 cattle, 2,494 
calves, 26,797 hogs and 9,044 sheep. 
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CHICAGO 


pany, 1,058 hogs; Wilson & Co., 6,751 hogs; 


24,088 hogs. 


10,836 sheep. 
KANSAS CITY 


Cattle Calves Hogs 
Armour and Company. 4,721 403 2,664 















































Cudahy Pkg. Co...... 2, 844 626 1,032 
Swift & Compan .. 3,656 428 1,662 
Wilson & Co..... -» 2,911 638 1,187 
Indep. Pkg. Co....... — cove 275 
Kornblum Pkg. Co.. ? ae ee 
GEE cccscsecesesan > 6,632 291 1,927 
OE vesevdeveceees 22,236 2,386 8,747 
OMAHA 
Cattle and 

Calves Hogs 

Armour and Company...... 6,177 4,951 
GCuteky Pie. Ge. .ccccccccss 4,702 3,083 
Swift & Company.......... 4,004 2,328 
WY Gh GOs ccvevenaeceees 1,946 2,337 
GED cwdccveseccevcocedses 6,544 


Omaha Pkg. Co., 108; Geo. Hoffman, 66; 
Pkg. Co., 636; Nebraska Beef Co., 685; 
Co., 811; Lincoln Pkg. Co., 
Total: 19,843 cattle and calves; 19,243 
14,199 sheep. 
EAST ST. LOUIS 
Cattle Calves Hogs 





Armour and a 3,607 2,473 5,576 
Swift & Company.... 3,386 3,086 4,023 
Hunter Pkg. Co....... 1,781 54 5,924 
Pe SE cccceece eee econ 6 
BE EE, BMeeccccss ade ee 3,234 
Laclede Pkg. Co...... ——- wees 2,565 
Sieloff Pkg. Co....... 


siti 940 
ED atnerscedeswe 6,538 1, 895 14,944 
TE kkencnKcacnses 31190 ‘222 1/836 














PO 18,402 7,730 41,539 
8T. JOSEPH 

Cattle Calves Hogs 

Swift & Company.... 2,854 337 4,396 

Armour and Company. 3,150 352 3,899 

MEU ‘céecstsacenaeees 1,918 31 = «1,716 





























BOO cc cccveccecece 7,922 720 10,011 





sheep bought direct. 


SIOUX CITY 
Cattle Calves Hogs 
Cudahy Pkg. Co...... 3,2 41 4,965 






Armour and Company. 58 5,208 





Swift & ee. se 47 3,040 
Shippers ... eee 30 864,829 
WOE. veveetevresouee 264 17 6 

a 14,091 193 18,048 


OKLAHOMA CITY 
Cattle Calves Hogs 
Armour and Company. 3,291 823 1,866 






















Wilson & Co......... 3,218 1,132 1,923 
eee 265 36 §=1,017 

EE 6,774 1,991 4,806 

Not including 771 cattle and 641 hogs 
direct, 

WICHITA 
Cattle Calves Hogs 

Cudahy Pkg. Co...... 1,700 619 2,595 
Wichita D. B. Co.... . Zee = 
Dunn-Ostertag 117 94 
Fred W. Dold ae” esse 500 
Sunflower Pkg. Co.... l= 155 
Pioneer Cattle Co.... 20 . oon 
Excel Pkg. Co........ joe Wien 
Te coe ROEP  seee 469 

NE: 5,367 619 3,813 






















DENVER 
Cattle Calves Hogs 


Armour and Company. 1,227 177 1,723 
Swift & ew. -- 1,04 220 =61,415 


Cudahy Pkg. Co.. 145 41 1,180 
MN eeb0c cave ceannce 5 195 1,342 
MEE sexcaeveusbous y “633 . 5,660 





ST. PAUL 
Cattle Calves Hogs 
Armour and Company. 2,916 1, i 7,320 


Cudahy Pkg. Co...... £ = = 

Rifkin & Son......... wine 
Swift & Company.... 6. 023 2.456 11,027 
een ee: 4,740 1,237 eaee 


RI 5,540 6.332 18,347 
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Not including 116 calves and 1,129 hogs direct. 


PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, August 23, 
1941, as reported to The National Provisioner: 


Armour and Company, 6,115 hogs; Swift & Com- 


West- 


ern Packing Co., Inc., 1,250 hogs; Agar Packing 
Co., 5,958 hogs; Shippers, 6,596 hogs; Others, 


Total: 46,469 cattle; 3,681 calves; 51,766 hogs; 


Sheep 
4,789 
2,859 
3,815 
4,707 

19,200 





Cattle and calves: peate Pkg. Co., 34; Guenter 


Lewis 


Omaha 
Pkg. Co., 212; John Roth, a f South Omaha Pkg. 
11. 


hogs; 


Sheep 
7,212 
6,877 
1,229 


2,913 


19,196 





Sheep 
7,931 


4,668 
1,751 
14,350 





Not including 211 cattle, 3,106 hogs and 505 


Sheep 
3,635 
2,822 
2,804 

824 
10,085 


Sheep 
1,128 
1,241 

10 
2,379 
bought 


Sheep 
2,012 


"691 
2,703 


Sheep 
9,986 
9,433 
2,543 
6,201 


28,163 


Sheep 
7,714 


12,625 


22,145 





INDIANAPOLIS 

Cattle Calves Hogs 
Kingan & Co........ 2,032 1,189 12,210 
Armour and Company. 745 204 2,719 
Hilgemeier Bros...... wwe ease 
Stumpf Bros......... —e é0ee 138 
Stark & Wetzel...... 123 43 
Wabnitz and Deters.. 89 48 315 


Maass Hartman Co... 45 


1,187 18,696 
493 190 


3,184 34,918 


PORE = 2,439 

GENS cs csctccesecees 929 

oo rer ere 6,402 
CINCINNATI 


Cattle Calves Hogs 


S. W. Gall’s Sons.... .... 
E. Kahn’s Sons Co... 504 
Lohbrey Packing Co... 1 





187 3,662 


H. H. Meyer Pkg. Co. Te lesen 2,823 
J. Schlachter......... 146 139 eese 
J. & F. Schroth P. Co. - «cc 2 
J. F. Stegner Co...... 355 240 naiaie 
CGE cacccccsseses .- saree 2,159 
WE dccceccesacewss 1,651 812 720 

TOE iccccivcansnns 3,031 1,400 18,447 


Not including 1,577 cattle, 


12 calves, 5,414 hogs 


and 1,217 sheep bought direct. 


FORT WORTH 
Calves Hogs 


Cattle 
Armour'and Company. 2,981 
Swift & Company.... 3,575 
Blue Bonnet Pkg. Co. 270 





1,187 
1,170 1,758 
114 694 


1,278 


Oity Pig. Co. ..cccces 265 14 559 
Rosenthal Pkg. Co... 30 23 4 
WOE cccvcrcncscecds 7,121 2,508 4,293 
RECAPITULATIONT 
CATTLE 
Week 
ended Prev 
Aug. 23 week 
GRATEED ncccccccccceccece 46,469 39,555 
Kansas City ........+06. 22,236 16,865 





Omaha® ....... -. 19,8438 16,459 16,446 Previ flees i 65 
East St. Louis 18,402 18,543 17,437  paePameneminnn: 10.90 6.30 335 9.35 
St. Joseph .... 7,92 ee OMe) SRW 65. yon peicewease 9.05 5.75 3.00 815 
Sioux City ...... oo MAGRE «TEERE (BERT DBS ok cece ccv cece 10.35 7.70 2.80 845 
Oklahoma City ......... 6,774 4,493 4, | RSA SIRENS 14.30 11.25 3.75 10.50 
HED vewccdeceeescees 5,367 4,467 2,777 . | ameaatene cares: 8.75 10.15 2.65 9.10 
DE. ccccecncccvioacece 4,969 4,547 4,244 
i. ME veceteeevecenene 15,540 13,643 12,587 Av. 1986-40........ $10.60 $ 8.20 $3.10 39.10 9.10 
ees 3,533 3,401 3,641 
En@iagmapelie ..cccccceces 6,402 5,528 7,250 SUPPLIES FOR CHICAGO PACKERS 
DEEL -sxeorcoesewete 1 2,273 3,804 Cattle Hogs Sh 
Be PRN wsenecatcuscoe 7,121 6,571 4,148 ow 
(oa Week ended Aug. 28....00e o< = 
OD he visccnceccucens 181,700 153,593 146,499 Previous week.......... , . x 
_— a ae 26,247 64,782 24,379 
HOGS TEED scescesoscccoeccsus 4 paige i 
; SEE. -cacoccceccsenessyes . oe a 
RE eee k ar. ae 51,766 52,419 54,703 9, 7 
Kansas City ............ 8°747 9'863 14,807 DOE nc ckicardestuneceae 26,665 47,674 50,156 
ene 19,243 20, 2, 
East St. Louis........... 411539 41.954 45,450 Hog RECEIPTS, WEIGHTS AND PRICES 
GED cetnnceconatewe 10,011 10,528 14,975 Av. 
GE SEE sascdccenceenas 18,048 22,101 17,425 No. Wt., —Prices— 
Oklahoma City ......... 4,806 3,810 6,191 Rec’d bs. Top Av. 
WER ccewedeccvescses 4,061 6,383 *Week ended Aug. 23..67,900 286 $12.00 $10.65 
ee oe 5,620 6,418 Previous week........ 72,018 282 11.70 10.6 
3 Beet 18,088 19,098 BE hos ome hove ...%4,562 267 7.25 6.30 
Milwaukee 5,499 4,914 1939 . -66,672 284 6.80 5.75 
Indianapolis 32,660 38,850 TORS wcce -69,870 287 9.00 7.70 
Cincinnati 17,176 , RES RRR .53,397 262 12.65 11.25 
Ft. Worth 5,836 5,927 WGBS cvccccccccccvsces 50,329 267 11.80 10.15 
MD “epatdavevseecowes 245,030 249,864 278,353 Av. 1936-40......... 63,000 273 $9.50 $8.25 
x *Receipts and average weight for week ending 
SHEEP Aug. 23, 1941, estimated. 
PN. sc actncesecuaetrs 10,836 13,653 15,910 
S.A 19,200 baad go CHICAGO HOG SLAUGHTERS 
CE eecens = 10,92 15,4 a 
Bast st. Loui sees ineme ,, S0p_ tweeters ot CBtenge moter Sosesh 
St. Joseph 10,480 17,034 
Sioux City 7,308 6,502 Week ending August 22........cccccceseves 67,390 
Oklahoma City .......... 2.379 1,544 2,076 Previous Week......--.+eeeeeeeeeeeeneereees 72,381 
.. .  eateetoser= 2,703 1,857 Year ago.......... 
MIEN 5s cs senneonscumes 28,163 16,611 42,142 Two years ago 
yg «eee 22,145 11,9% 12,14 
ee = 1,390 1,5$ 1,403 CHICAGO HOG PURCHASES 
Indianapolis ............ 10,022 7,881 9,719 Supplies of hogs purchased by Chicago packers 
Cincinnati .........+.06- 8,280 1,447 9,250 and shippers, week ended Thursday, Aug. 28: 
ay WEE. coesevetuceven 4,341 5,362 4,662 Week ended Prev. 
—— -—_——_ 9 
MO scchetnesihdeeetess 167,289 124,751 163,468 yee Pe 
ac rs UPCNDASES ...eeeeee * ‘ * 
*Cattle and calves. +tNot including directs. Shisoeee’ aaa ape: 5'815 6.313 
, | rer ee ee 46,902 51,486 


SOUTHEASTERN RECEIPTS 


Receipts of hogs, 5 A i 
the Agricultural Marketing Service, at State-inspected killed for July: 
seven southern packing plants located 
at Albany, Columbus, Moultrie, Thom- {2ftle 
asville, and Tifton, Ga.; Dothan, Ala.; Hoss 
and Jacksonville, Fla., for the week 


ended August 23: 


Cattle 
Week ended August 23...2, 








as reported by 


500 


Est WOOK... cccccweccces 2,393 


ee eee 





1,595 











Calves 
625 
406 

937 








ed CHICAGO LIVESTOCK 


3,729 Statistics of livestock at the Chicago Union Stock 
see Yards for current and comparative periods. 








eoee RECEIPTSt 
"90 Cattle Calves Hogs Sheep 
—— a > ere 16,888 1,205 14,767 8,679 
5,910 Tues., Aug 19........ 10,935 1,299 20,071 8,025 
363 Jed., Aug. 20........ 5,381 970 13,516 5,398 
Thurs., Aug. 21...... 8,692 642 10,958 7,863 
10,022 fFri., Aug. 22......... 776 «551 91297 
Sat., Aug. 23........ 100 .... 1,300 4,500 
*Total this week..... 47,772 4,667 67,871 43,602 
Sheep Prev, week..........- 40,396 5,248 72,018 45,196 
408 Year ago.........+++- 38,093 5,149 74,562 27,474 
5,458 Two years ago....... 35,014 4,968 66,672 45,128 
eee SHIPMENTS 
56 Cattle Calves Hogs Sheep 
309 
18 
2,072 = 
273 
8,280 





Total this week...... 13,325 258 6,408 











2,158 
Previous week.......- 11,359 273 «67,199 2.848 
ee 11,707 489 9,785 8,918 
Sheep Two years ago....... 11,588 371 7,495 5,528 
1.746 *Including 1,292 cattle, 1,017 calves, 16,565 hogs 
2'594 and 31,849 sheep direct to packers. 
. +All receipts include directs. 
a +AUGUST AND YEAR RECEIPTS 
——August ——— Year——_—. 
4,341 1941 1940 1941 1940 
Cattle ...... 123,408 112,710 1.2 oes 1,183,376 
Calves 14,223 145,519 168,501 
Hogs 250,383 2,905,928 3,375,174 
Sheep 90,423 1,404,207 1,401,567 
Cor. +All receipts include directs. 
week, 
1940 WEEKLY AVERAGE PRICE OF LIVESTOCK 
36,058 Cattle Hogs Sheep Lambs 


17,973 Week ended Aug. 23. $11.90 $10.65 $4 $4.50 S10 



































CALIF. INSPECTED SLAUGHTER 


Sheep 

Sausage 
Hogs Pork and beef.......ccccccccsccccccceces 1 ee 
3,500 Lard and substances........+--eeeeereee 1,508, 
{a4 Ga sieves Mbt dac ceuaead encore 10,822,181 
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STOCK 


ago Union Stoe! 
periods. : 


Hogs 


ives, 16,565 hogs 


\CEIPTS 


Year 
941 


31,066 

45,519 

05,928 
20 


? LIVESTOCK 
Sheep Lambs 
$11.70 
11.00 
9.35 
8.15 


PACKERS 
Hogs 
61,463 
64,558 
64,782 
63,238 
47,674 


for week ending 


ITERS 
r federal inspeec- 


Chicago packers 
, Aug. 28: 

x ended Prev. 
g. 28 week 


|,087 45,173 
815 6,313 


5,902 


~AUGHTER 


ust 30, 1941 


SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended August 23, 1941: 


CATTLE 
Cor. 
week, 
940 


Indianapolis . 
New York & Jersey City. 
Oklahoma City* 
Cincinnati 

Denver 

St. Paul 

Milwaukee 


137,449 
*Cattle and calves. fNot including directs. 


Chicago .. 
Kansas City 
Omaha 

East St. 

St. Joseph 
Sioux City 
Wichita 
Fort Worth 
Philadelphia 
Indianapolis 13,797 
New York & Jersey City. 34,579 
Oklahoma City 5,447 
Cincinnati 

Denver 

St. Paul 

Milwaukee 


317,468 
Includes National Stock Yards, East St. 
IL, and St. Louis, Mo. 


Chicago? 
Kansas City 
Omaha Gos 
East St. Louis 
St. Joseph .. 
Sioux City 
Wichita ; 
Fort Worth . 
Philadelphia 
Indianapolis ‘ 
New York & Jersey City. 
Oklahoma City ; 
Cincinnati 
mver 
St. Paul 
Milwaukee 


173,760 179,787 
+Not including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, Aug- 
ust 26, 1941, as reported by the Agri- 
cultural Marketing Service, U. S. De- 
partment of Agriculture: 


CATTLE: 


Steers, medium to good 
Cows, 
Cows, 


9020-90 
SSASRAR 


CALVES: 
Vealers, good and choice 
Vealers, common and medium 
Vealers, culls 
HOGS: 
Hogs, good and choice, 192-Ib 
LAMBS: 


Lambs, good and choice, 71-Ib $12.50@ 13.00 
Lambs, common, 75- 8.75@10.00 


Receipts of salable livestock at Jersey 
City public market for the week ended 
with August 23: 

Calves Hogs* Sheep 
Salable receipts 96 2,606 169 83,040 
Total, with directs... 13,893 19,650 38,593 
Previous week: 

Salable receipts....1,324 1,6: 

Total with directs. .5.793 13°38 17,067 39.850 

*Including hogs at 41st street. 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service.) 


WESTERN DRESSED MEATS 


STEERS, carcass Week ending August 23, 
Week previous 
Same week year ago 
COWS, carcass Week ending August 23, 
Week previous 
Same week year ago 
BULLS, carcass Week ending August 23, 
Week previous 
Same week year ago 
VEAL, carcass Week ending August 23, 
Week previous 
Same week year ago 
LAMB, carcass Week ending August 23, 
Week 
Same 
MUTTON, carcass Week 
Week 
Same 
PORK cuts, Ibs. Week ending August 23, 


Week previous....... ewepaa ete 


Same week year ago 
BEEF cuts, Ibs. Week ending August 23, 

Week previous 

Same week year ago 


C20 wren ee 1,203,786 


PHILA. BOSTON 
2,407 2,940 
2,502 2,724 
2,217 2,318 
1,048 2,264 

948 2,170 
973 2,483 
837 125 
1,036 100 
872 36 
1,155 593 
1,127 538 
1,245 706 
12,312 15,894 
13,628 15,105 
42,135 11,881 15,857 
1,276 209 872 
1,828 160 179 
346 780 

283,159 130,838 

271,135 169,318 

276,659 


NEW YORK 


1,978,911 


LOCAL SLAUGHTERS 


CATTLE, head Week ending August 23, 1941 
Week previous 
Same week year ago 
CALVES, head Week ending August 23, 1941 
Week previous 
Same week year ago 
HOGS, head Week 
Week 
Same 
SHEEP, head Week 
Week 
Same 


1,946 

2,469 

2,461 

2,871 

13,528 

12,073 

20,127 

4,638 

4,140 

57,186 4,148 


Country dressed product at New York totaled 2,134 veal, no hogs and 19 lambs. Previous week 2,294 
veal, no hogs and no lambs in addition to that shown above. 





WEEKLY INSPECTED KILL 


Hog slaughter under federal inspec- 
tion at 27 packing centers for the week 
ended August 22 totaled 474,726 head 
compared with 499,662 head in 1940. 
Cattle slaughter was 29,449 head above 
the 1940 kill, totaling 172,065 head. 
Sheep and lamb slaughter amounted to 
277,237 head against 250,871 head last 
year. 


Number of animals processed in 27 
centers for week ended August 22: 


Cattle Calves Hogs Sheep 


New York Area’. 9,654 13,521 32,371 46,205 
ila & Balt.... 3,727 1,438 24,598 3,822 


Ohio-Indiana 
Group? ........ 9,262 4,104 43,768 14,037 
Chicago® ... 32,113 5,379 x 51,698 
St. Louis Area*.. 12,919 12,228 48,422 19,990 
Kansas City 17,620 4,573 22,067 17,353 
Southwest Group® 21, 6,142 23,382 19,981 
6,921 682 23,808 23,974 

154 17,226 10,496 


13,776 57,976 21,950 


4,986 113,718 47,731 
66,983 474,726 277,237 


65,963 472,950 269,618 
74,007 499,662 250,871 
‘Includes New York City, Newark, and Jersey 
City. Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. ‘Includes Elburn, IIL 
“Includes National Stockyards and East St. Louis, 
Ti., and St. Louis, Mo. "Includes So. St. Joseph, 
Wichita, Oklahoma City, and Ft. Worth. *Includes 
St. Paul, So. St. Paul and Newport, Minn., and 
Wis. ‘Includes Albert 
Minn., and Cedar Rapids, Des 
Dodge, Mason City, Marshalltown, 

Ottumwa, Storm Lake, and Waterloo, Iowa. 
Packing plants included in the above tabulation 
slaughtered, during the calendar years 1939 and 
1940, approximately 74 per cent of the cattle. 
calves and hogs, and 82 per cent of the sheep and 
lambs that were slaughtered under federal inspec- 

tion during those two years. 


Troup 
Interior Iowa & 
So. Min 
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CANADIAN LIVESTOCK PRICES 


STEERS 
Week 


—< 


ET Feledakdetutes 
SSRSSRRSK 


Saskatoon 
Regina 
Vancouver 


PAASSAWw ws 
SSSSRAZSR 


oSSxa00 
AKVAINVIANINI@oee 
SSSSSSSSss 


S33S33833: 


R 
3 


12.00 
11.00 
10.45 
10.45 
10.75 


dadadstateta 
RBSRTAS 


BS 
ss 


13.20 a 

14.35 14. an 

*Official Canadian hog grades are now on car- 

cass basis. quotations from Bl Grade. Grade A, 
$1.00 premium. 


OAV @ooS 
SSRSSSRSSs 























































































































































































































































































































































CLASSIFIED ADVERTISEMENTS 









Position Wanted 


Men Wanted 


Equipment for Sale 





SAUSAGE FOREMAN 25 years’ experience, can 
handle killing floor, cutting and curing, stitch or 
artery pumping. Guarantee results. Production 
now 40,000 Ibs. per week. THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. born St., 





PICKLE CELLAR MAN for Eastern Packer. Ex- 
perience in curing canned meats essential. 
full details of experience, age, salary, etc. 
THE NATIONAL PROVISIONER, 407 So. Dear- 
Chicago, Ill. 





INSPECT AT OUR SHOPS, 335 Doremus Ay 
Newark, N. J., our large stock of equipment, such 
as Meat Grinders, Stuffers, Kettles, Filter Presses, 
Lard Rolls, Tankage Dryers, Ice Breakers ang 
Crushers, Mixers, Crushers and Pulverizers, p 


W-381, 





MANAGER OR SUPERINTENDENT. Operated WANTED: 
medium and large plants successfully, practical, 
excellent record, handle costs, labor, product, gen- 
eral results, references. W-319, THE NATIONAL 


Packing House 
small beef killing plant. W-387, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., 


etc. Send us your inquiries, we desire to serve you, 
What have you for sale? We buy from a single 
item to a complete plant. CONSOLIDATED PROD. 
UCTS CO., INC., 14-19 Park Row, New York City, 


Superintendent for 


Chicago, Ill. 





PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 


IF YOUR PRODUCTION PLANT production cost, 
or sales department needs a general check up. 





plant. W-388, THE 
407 So. Dearborn St., 


WANTED: Foreman for beef killing floor for small N. ¥ 
NATIONAL PROVISIONER, 
Chicago, Ill. 








For Sale 





Responsible packing house operator now available. 

rite or wire W-338, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 
SAUSAGE MAKER: 35 years old; eighteen years 
experience, latest methods. Excellent references. 
25 loaf specialties. Let me build your sausage busi- 
ness. Write, Wire Direct. Mr. J. Deihl, 521 Cross 
Street, Little Rock, Ark. 








Sales Manager 


Topnotch sausage and meat food products sales 

manager wanted. Capable of taking charge of force 

of salesmen and driver salesmen; 

or department store following — or 
politan Chicago area. 89, 

PROV ISIONER, 407 So. =e TR, 8t., 


Used Sausage Room and Slaughtering Equipment 
at lower prices. 

Chas. Abrams 68 N. 2nd Street 
Walnut 6685 Philadelphia, ot 


Your Surplus Equipment Wanted 
For Sale 


one with chain 
in Metro- 
HE NATIONAL 
Chicago, Ill. 








BXPERIENCED SALES MANAGER, live stock 
buyer, beef cooler man. Young, married. Now 
employed. Will go anywhere. CAN produce results. 
W-390, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, IIL. 

KILLING FOREMAN: Practical beef or hog killing 
foreman desires to hear from reliable packer. A-1l 
reference. W-391, THE NATIONAL PROVI- 


ern factory. 





Chicago, Ill. 


SAUSAGE FOREMAN, must have thorough knowl- 
Small independent South- 
Will pay more than average for good 
man, give experience etc., first letter. All corre- 
spondence strictly confidential. 
TIONAL PROVISIONER, 407 So. 


edge full line sausages. 


4x10 Laabs cooker in No. 1 shape. Will guarantee, 
MANNING RENDERING WORKS, Manning, Iowa 


FOR SALE CHEAP, one five hundred ton Hydraulic 
curb press still in operation. THE SHARON REN. 
DERING COMPANY, SHARON, PENNA. 





W-371, THE NA- 
Dearborn St., 








SIONER, 407 So. Dearborn St., Chicago, Ill. 
SAUSAGE FOREMAN—Capable young man with 16 
years experience. Can make all products and work 
with all kinds of material. Good Reference. W-386, 
THE NATIONAL PROVJSIONER, 407 So. Dear- 
born St., Chicago, Ill. 





perintendent. 
aged man, 


ing salary expect 





SMALL UNINSPECTED PLANT in Mid-west has 
an opening for an experienced packing house su- 
An opportunity for young or middle 
who can handle killing, cutting, curing, 
sausage manufacturing, and live stock. 
experience, qualifications, and — and start- 
W-385, 
PROVISIONER, 407 So. Dearborn St., 


Business Opportunities 


MODERN, NEW, FULLY EQUIPPED Packing 
Plant, in operation since first of 1941. Fourteen 
acres of land, live stock, sheds and yards, located 
on Union Pacific tracks in heart of live stock mar. 
ket. Capacity 3000 hogs, 600 cattle and 2000 lambs 
weekly. Complete sausage manufacturing, meat 





State age, 


THE ATIONAL 


Gees. Ill, 





Business Opportunities 


WILL LEASE TO RESPONSIBLE PARTY, well 





Equipment Wanted 


processing and smoking refinery and tankage de- 

partments. For full particulars write W-382, THE 

aioe te PROVISIONER, 407 So. Dearborn 8t., 
icago. 





equipped small packing plant located in middle- 


WANTED: SMALL SLAUGHTERING AND SAU- 








4 ~ L A SMALL SAUSAGE PLANT in Middle west, 
bey eguaae ealan’” Cur tecmtte’ tedked an SAGE KITCHEN within 20 miles of New York, ing business, wonderful opportunity, W-383, ThE 
to supply and outlet, consistent money maker. Philadelphia, Wilmington area. W-377, THE NA- NATIONAL PROVISIONER, 407 So. Dearborn 8t., 
Owner retiring. Rental may be applied on pur- TIONAL PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 

chase if desired, W-372, THE NATIONAL PRO- | Chicago, Ill. 





VISIONER, 407 So. Dearborn St., Chicago, Ill. 

FOR SALE—Modern small packing plant in the 
country. Built in 1940. Write for particulars. 
Herbert S. Kressler, R. D. #3, Quakertown, Pa. 8.C. 








WANTED: Used Tankage Press, 60 to 80 tons simi- 
lar Item No. 478 page 153 Globe Catalogue No. 
37. Write Greenwood Packing Plant, 


FOR SALE: Rendering business, several plants, 
$300,000 sales last year. Volume larger this year, 
Business well established against competition. W- 
Greenwood, 384, THE NATIONAL PROVISIONER, 407 So, 
Dearborn St., Chicago, Ill. 











| Superior Packing 
Quality 





Price Service 


| Chicago St. Paul 




















DRESSED BEEF 


BONELESS BEEF and VEAL 
Carlots Barrel Lots 


i 











PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SO MAY METHODS 


617-23 West 24th Pluce Chicago, Illinois 









GET THE BEST ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND” 


LEBANON BOLOGNA 



























CLEAN MFR’D BY 
TASTY ™ PALMYRA BOLOGNA CO., INC. 
WHOLESOME PALMYRA, PENNA. 














BICZYJA 


(Pronounced BE-CHI- YA) 


—- AND — 
PRONOUNCED 


The finest Polish-Style 
Ham on the market to- 
day by hundreds of sat- 
isfied Tobin customers! 
















THE TOBIN PACKING CO., INC. 


FORT DODGE, IOWA 











Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 


Lambs and Calves 


U. S. GOVERNMENT INSPECTION 
WILMINGTON 








DELAWARE 
——) 
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THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A 
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nd Avenue, 
equipment, 

s, Filter P such 
‘e Breakers and 
Iverizers, pumps, 
sire to serve you, 
iy from a single 
ALIDATED PROD. 
_ New York City, 


ee 
ering Equipment 


iS N. 2nd § 
hiladelphia. Pe 


ent Wanted 


Will guarantee, 
}, Manning, Iowa 


ST 
red ton Hydraulic 
| SHARON REN. 


funities 


et 
— Packing 
1941 Fourteen 
ad yards, located 
f live stock mar. 
e and 2000 lambs 
facturing, meat 
and tankage de. 
rite W-382, THE 
So. Dearborn St., 
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Middle west, go- 
ity, W-383, THE 
So. Dearborn 8t., 


eT 
several plants, 
larger this year, 
competition. W- 
[ONER, 407 §o, 


go, Illinois 
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BEnr °: 
HAMS :- 


Morrell 
meats/ 





PORK - 
BACON -:- 
LARD » CANNED MEATS : Sheep, hog and beef casings 


Inquiries welcomed at all times 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 


VEAL - LAMB 
SAUSAGE 














ust 30, 1941 


The Original Philadelphia Scrapple 


E ohn J. Felin& Co., Inc. 


Pork Packers 
“‘Glorified”’ 
HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 402-10 West 14th St. 








THEE. KAHN’S SONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA bang og ae iN 
H. L. Woodruff Earl McAdams Cc P.Lee P.G. Gray Co. 
437 W. 13th St. 38 N. Delaware Av. 1108 F. St. SW. 148 "State St. 























KINGAN'S RELIABLE 


CANNED MEATS ® OLEOMARGARINE 
CHEESE © BUTTER ® EGGS ® POULTRY 





A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 








Main Plant, Indianapolis Established 1845 








Kath’ 


from the Land O'Crn 


~—Saawaaeauaeuww VPrePrrprerrePrer? 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL- LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, Iowa 























PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 
Cincinnati, Ohio 


| A'D- Liberty 


Bell Brand 


Hams -—Bacon-—Sausages—Lard-Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA, 


| 
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THE 


CASING 
Bearn. Levize Co., inc. 


ESTABLISHED 1682 


HOUSE 


MEW YORK 
BUENOS AIRES 


CHICAGO 
AUSTRALIA 


LOMDON 
WELLINGTON 








ADVERTISERS 


in this Issue of 


The National Provisioner ©@ 





Armour and Company 
American Hotel Assoc 
Armstrong Cork Co 


Bemis Bros. Bag Co 


Callahan, A. P. & Co 
Cincinnati Butchers’ Supply Co 
Cincinnati Cotton Products Co 
Cork Import Corp 

Cudahy Packing Co 


Diamond Iron Works, Inc 


Fairbanks, Morse & Co 
Felin, John J. & Co., Inc 


Griffith Laboratories 


Ham Boiler Corp 


Hercules Powder Co... ...... 


Hormel, Geo. A., & Co 
Hunter Packing Co 


Jackle, Frank R 
Jamison Cold Storage Door Co 


Kahn's, E., Sons Co 

Kennett-Murray & Co 

Kingan & Co 

Kraft Cheese Co., Ward Milk Products Div....24 
Krey Packing Co 


Legg, A. C., Packing Co., Inc 
Levi, Berth. & Co., Inc 
Lily-Tulip Cup Corp 


Mayer, H. J. & Sons Co 
McMurray, L. H 

Meyer, H. H., Packing Co 
Mitts & Merrill 

Mongolia Importing Co., Inc 
Morrell, John & Co 


Palmyra Bologna Co., Inc 
Patent Casing Company 
Preservaline Mfg. Co 


eee eee een eeee 


Hygrade Food Products Corporation 


Identification, Inc 
Interboro Mutual Indemnity 
Insurance Co 


Rath Packing Company 


Salzman, Inc., Max 
Smith Paper Co., H. P 


Smith's Sons Co., John E Second Cover 
Stange Co., Wim. J.cccccccccccccccccceces iB 
Stedman's Foundry & Machine Wks 

Stevenson Cold Storage Door Co 

Superior Packing Co 

Svendsen, Sami S 


Tobin Packing Co 
Vogt, F. G., Sons, Inc 


Ward Milk Products Div., Kraft Cheese Co....24 
Wilmington Provision Co......+seeeeeeees +40 





The firms listed here are in partner- 
ship with you. The products and 
equipment they manufacture and the 
services they render are designed to 
help you do your work more efficiently, 
more economically and to help you 
make better products which you can 
merchandise more profitably. Their 
advertisements offer opportunities to 
you which you should not overlook. 











While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 





HONEY BRAND 


Hams - Bacon 


Dried Beef 


HYGRADE’S 
West Virginia Style 
Cured Ham 
Ready to Serve 


HYGRADE’S 


Frankfurters in 
oligo] Melt iiters 


HYGRADE’S 


Beef - Veal 
Lamb - Pork 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 
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CONSULT US BEFORE 


ile)-1 48 


mem OOD FOOD fam 





Main Office and Packing Plant 
Austin, Minnesota 








YOU BUY OR 








SELL 





Domestic and Foreign 
Connections 


Invited! 





Boston, Mass. 





‘a Philadelphia, Pa. 


HUNTER PACKING COMPANY 
East St. Louis, Illinois 


BEEF - VEAL »- PORK » LAMB 
HUNTERIZED SMOKED AND CANNED HAM 
New York Office, 106 Gansevoort St., Paul Davis, Mgr. 

William G, Joyce 


F. C. Rogers Co. 


A. L. Thomas 
Washington, D. C. 
Local & 
Western Shippers 
Pittsburgh, Pc. 
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PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


Your high priced cuts make it necessary to get every pound of finished product on the market that your cuts 
can produce. Trim carefully — handle carefully — use a cure that does not cause shrinkage or shortening 
during the curing period. Use PRAGUE POWDER PICKLE. It firms up the Hams or Bacon. It's a Dryer Cure. 


ut 


Tia a_s_ z os it After your hams are pumped with Prague Powder Pickle, you should rub them with 
PRAGUE POWDER Dry Prague Mixture (see Page 16) and lay them down in vats, with false bottom and 


i allow the pickle to drain away. Your hams will be dryer. Remove these hams from 
AFULLBOILED CURING PICKLE the vat. Prepare them for smoking in the usual way. In every case these hams will 
bid To A Microscopical Curing Cryst be perfectly cured, properly colored and carry a flavor that will greatly increase your 

Containing Fused Curing Nitrates 


sales. 
te tue ern aa Sosa mut, soc OCU 


MADE IN AMERICA 


en It Makes a Ham with Style and Quality. This Procedure Is Easy. 


bedi Panacuat ang orate 4’ 





We have carefully studied the problem of artery pumping. We have found that ham 
sales grow when PRAGUE POWDER PICKLE is used. We have said to you over and 
over again that our PRAGUE POWDER CURES are better. We see no reason why 
you should not change to Prague Cure methods; that is, ‘artery pump" and “dry rub" 
and a longer smoke. A proper cure makes more money. 








The saving ot meat juices is oie. a 
hams cooked in open water lose the best fla- e 

a They are contaminated in stale —_. Introducing a New Member: COLD PACK 
Put them in cans—use this heavy press. Save 
food as well as money. Why Not Make and Sell Your 


Boiled Hams in Cans 
THIS PRESS 


IS FOR Summer and fall will open a big de- 
“COLD PACK” mand for a ham ina “'tin,”’ so it can 

ONLY be carried, opened at camp, sliced 
and served cold—or heated in a field 
stand. Economical and convenient. 
You can make the “Cold Pack Ham.” 
This ham is canned directly from the 
dry cellar, saving a shrinkage of 
16%. When the ham, under our 
process, is cooked and registers an 
internal temperature of 155° it is 
ready to serve hot or cold. 











od 


All hams should be pumped with Prague Powder Pickle 


A Prague cured smoked ham, with the “Rich, Ripe, Mellow” flavor 
costs no more to make than the ordinary hams; it makes more friends 
for you than ordinary cured hams. We recommend that you change 
your curing salt to PRAGUE POWDER, not only on your smoked 
hams but your “Ready-to-Eat’’ hams. Hams “Dry Rubbed” with 
PRAGUE POWDER Mixture will “look rich,’ and “taste rich,” 
and give a satisfying taste at the breakfast table. 


aPiP!d 4NO, YBI9yK 


iLHOI @dOr ANOA 
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T baseball parks (the red-hot is as much a part of baseball as’ 
the blindness of umpires)... picnics... circuses... everywhere that 7 
there are people in holiday mood . . . you'll find the tasty frankfurt 
snuggled in its traditional bun. AND, this versatile food doubles as 
the main dish on many a luncheon plate . . . on many and many a¥@ 
well-laid dinner table. o 


There’s no doubt of the popularity of frankfurts...and they're © 
best in natural jackets. Only then do they reach their peak of” 
plumpness, juiciness, tenderness, and flavor. Natural jackets are a 7 
‘natural” for frankfurts. x 


And Swift’s Pearly- White Selected Pork Casings and Sheep Casings © 
... handled as carefully as any other fine-quality Swift’s product, graded © 
uniformly to high standards... assure you that your frankfurts will 7 
have, to the fullest extent, all the benefits of natural jackets. y 


9 Ae 


OTHER FAVORITE SUMMER FOODS 


(BEST IN NATURAL JACKETS) 


FOR QUICKER, EASIER MEALS... FOR TASTY VARIETY... FOR ECONOMY 3 


Salami Liver Sausage Cervelat Bologna = 
in Swift’s Sewed Pork Pork Bungs (regular or Pork Bungs or Beef Beef Rounds, Middles, | 
Bungs or Beef Middles. sewed.) Middles. or Bungs. Ps 





\ 








SWEET’S CASEIN 





na 
Middles, 


rS. 





